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Discover that 
wonderful 
walking-on-Air Step 
feeling 




Bouncy ribbed sole that’s 
wonderfully walkable. 



Bouncy Pogosoles give 
lightweight flexibility to 
a stacked-heel pump 
fashioned for 
walking. 


Shoe illustrated, 14®^ 











Michel Kazan, of New York and Paris, shows the new Contour Coiffure he created for the Paris fashion openings 

This world-famous hairdresser tells why you should use 
a special colorfast shampoo if you color or lighten your hair 

“Color is what really brings a woman’s true 
beauty to life,” says Michel Kazan, “partic¬ 
ularly her haircoloring. That’s why it’s so 
important to keep it right!” Noted for his 
excitingly creative approach, Mr. Michel 
has originated many of the world’s great, 
trend-setting hair fashions. 

“Naturally, my patrons expect me to 
achieve the loveliest, most becoming hair¬ 
coloring for them. Imagine their disappoint- 
ment-and mine-if a delicate tone or flatter¬ 
ing new color were changed by a shampoo! 

“I use new special Clairol Shampoo for 
this very reason...it will not change hair 
color,” Mr. Michel said when asked how he 

■i 


handles this important shampoo problem. 

Very different from other leading sham¬ 
poos, the new colorfast shampoo by Clairol 
was specifically created for women who 
color or lighten their hair. "IWo unique for¬ 
mulas: Clairol Blue, for all light delicate 
blonde shades of lightened and toned hair. 
Clairol Green, lor all red, brown and black 
shades of tints and lasting rinses. 

Used by leading beauty 
salons everywhere. Now 
at fine cosmetic counters. 

CLAIROL? SHAMPOO 

the colorfast shampoo 



ARTHRITIS, 

your 

DOCTOR, 

and 

ASPIRIN 


By far the most widely recom¬ 
mended, the most widely used, 
and the most widely useful drug 
for the temporary relief of minor 
arthritic pains is aspirin. 

Yet, despite a continuing ef¬ 
fort to expose arthritic quackery 
(^Good Housekeeping, June, 
1960),millions of arthritics still 
resort to phony treatments and 
"cures” in an effort to relieve 
these pains. 

For this reason, the makers 
of Bayer Aspirin urge everyone 
who has experienced the pain, 
swelling, stiffness and inflam¬ 
mation of arthritis to see a doc¬ 
tor at once. Only a doctor can 
prescribe the mo 
treatment program 
lief of arthritic sufl 

A doctor will e 
you that aspirin is 
effective drug. 
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2 Amazing “Fabric Beauty Treatments” 
Confirmed by Good Housekeeping Institute 



ILOADS OF WASH .. .OR QUICK TOUCH-UP JOBS! 


1. JJiagara 

Washer-Starching 

Niagara is the only 
dry starch you can pour 
right from the package 
into your washer- 
for automatic starching! 



2 . Jliagara* 

Spray-Starching 



Only New Niagara 
Spray Starch has SL-32* 
-the magic ironing aid that 
puts wings on your iron! 


Now give a Niagara “beauty treatment” to a washer-load of 
fabrics at one time! Sheets, curtains ... even slip covers come 
out fresh, clean, cool-feeling ... lightly crisp and smooth. And 
easy? Couldn’t be easier, because all you do is pour in the 
Niagara. Your washer does the work! Try exclusive Niagara 
Washer-Starching today! 


Now—starch smaller items quickly and easily. New Niagara 
Spray Starch with SL-32—the Magic Ironing Aid—puts wings 
on your iron. After testing new Niagara Spray Starch, hun¬ 
dreds of housewives reported they preferred it over two other 
leading brands. 

*SL-32 is the trademark for a special silicone emulsion 











Your complexion will be 
clean, clearer and protected 

Ten*0-Six Lotion cleanses immacu¬ 
lately, deeply . . . helps clear your skin 
with healing medication, soothes with 
emollients. The Ten-0*Six formula 
duplicates nature’s normal skin bal¬ 
ance—to reduce oiliness or relieve 
dryness. Protects for hours against 
blemish-causing bacteria. $ 1.75, $3 and 
$5 plus tax at better cosmetic counters. 
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FXJI>GIEST BROWN^IES 
YOXJ EVER TASTER! 

From the new mix with the double blend of imported* cocoas. 

What’s better than a fudgey brownie?—one that’s twice as fudgey tasting— 
the rich, moist kind you get from new Duncan Hines Double Fudge Brownie 
Mix. A double blend of imported cocoas makes these brownies fudgier— 
deep, dark, double fudgey! 


DUNCAN HINSS DOUBLE FUDGE BROWNIE IVIIX 
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TOAST TO YOUR TASTE 


we take a, 
for days—every kind of bread, using et 


ts dial. This simple aspect of Good Housekeeping Institute’s product investigation invariably stops traf- 


engineers scrupulously double-check the toaster for safety. We do these things in the line of dt^ and because 
we’re increasingly concerned about quality, even in such an everyday-ordinary small appliance. It’s become 
far too easy in the last few years to buy unreliable toasters, some not even certified for safety. Yet who 
has houseroom for any appliance that won’t do, consistently, the one simple fob it’s designed to do? Not you? 
Then read the words of our Consumers’ Guaranty Seal, printed below. When we’ve satisfied ourselves that a 
toaster will toast to your taste—reliably and graciously—then and only then do we grant it the Seal! ♦ 


THIS IS GOOD HOUSEKEEPING’S CONSUMERS’ GUARAN 


We satisfy ourselves that products and services advertised in GOOD HOUSEKEEPING are good ones and that the 
advertising claims made for them in our magazine are truthful. 


If any product or service advertised in GOOD HOUSEKEEPING proves to be defective,* * it will upon request and verifica¬ 
tion, be replaced, or the money the consumer paid for it will be refunded. 



The following points should be noted, not as exceptions, but as explanations of certain unavoidable situations: 

• Advertising claims of taste, odor, beauty, etc. are subjective, and accurate measurements are often impractical. 
Unless such claims are patently in error, we permit them to be made in our pages, even though we may not share the 
advertiser's opinion. • Some products must be installed, used and serviced as the manufacturer directs to give satis¬ 
factory performance. We cannot be responsible for faulty installation or service by dealers or independent contractors. 
•‘Insurance, real estate and institutional advertisements (those which describe a company, association or class of prod¬ 
ucts without advertising a specific product or service) cannot be guaranteed. • If an enterprise or a title, brand name or 
trademark uses the words GOOD HOUSEKEEPING, be assured that this'is being done without our authority or permission. 














Duchess 
Cream... 

one of the 56 ea^, 
party-going desserts you 
can mate onfywith this bos.. 


Ingredients; 1 egg • K cup sugar • 2}^ cups milk . \i 
teaspoon salt • 3 tablespoons Minute Tapioca ■ 8 chopped 
marshmallows • cup drained, canned crushed pineapple 
• 1 cup prepared Dream Whip or whipped cream . 2 table¬ 
spoons chopped maraschino cherries. 

Beat egg until foamy. Add sugar gradually and beat until 
thick and lemon-colored. Stir in milk, salt and Minute 
Tapioca. Cook and stir over medium heat until mixture 
comes to full boil—about 6 to 8 minutes. Remove from heat 
and let stand 20 minutes. Fold in marshmallows and pine¬ 
apple. Chill. Fold in Dream Whip or whipped cream and 
maraschino cherries. Makes 6 servings. 

For 56 new Minute Tapioca dessert recipes—plus main- 
dish ideas — send for booklet, “Minute Tapioca Favorites.” 
Mail 15)S in coin (no stamps, please) with your name and 
address to: Minute Tapioca, Box 1390-A, Kankakee, Ill. 




Small 'QSTonders 

lOllWOEE 

IsT- Ku-tli Marcus 



Gosh, Mom, it says 
there was no TV in the 
olden days 
when you were a girl. 


America-capital 

A-m-e-r-i-k-e-r? 





That’s not 

the way my teacher does 
"take-aways.” 













NO. 12 OF A SERIES 

ARMOUR 
REPORTS 
TO THE 
CONSUMER 

READING TIME 2:10 MINUTES 



How 
you can 
recognize 
bacon 
that will 
fry crisp 

Look carefully at the uncooked slice of 
Armour Star bacon on the adjoining 
page. It is a fine example of the crisp 
frying kind. 

You will notice it is not an excessively 
lean bacon, and therein lies the secret of 
crispness. Too much lean is what makes 
a bacon tough and stringy. 

The amount of lean that a bacon has 
is determined by the age of the pig and 
what it has been fed. Armour selects 
from hard-grain fed pigs that are 
brought to market at their tendermost 
age—6 to 8 months. They produce the 
kind of bacon that you see illustrated. 
That cooked slice is every bit as crisp 
and tender as it looks. 

If you and your family would like to 
know where to find this kind of bacon 
—look for the bright red package with 
the Armour Star. 


Armour Star Franks don't 
really need any more cooking 

Everyone grills or broils or simmers Armour Star 
Franks. The heat makes them a little more juicy, 
it's true. 

Actually, these Armour Star Franks have been 
cooked and smoked as long as 2V2 hours, at 

For a change someday, make a cold-dog. 
Some people think they taste every bit as good 
as when they're hot. They're every bit as good 

ment value that equals sirloin 
steak pound for pound. 

The reason the "Ham-What-Am" 
costs so little to serve 

It has been said many times in these advertise- 

cause it is all meat. What you cannot eat has 



Have you heard about 
the new "meat" breed of pigs? 

The old breed of pigs was raised and fed to 
produce a large amount of fat, principally for 
lard. They were brought to market only after 
they had reached full maturity and weight. 

pig, fed on hard grains and marketed at an 

food iron and complete protein. (An average 
half of your daily protein requirements.) 
Armour buys these new meat type pigs, and 
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OUR 

WFLABBY 
YOUNGSTERS >> 

MYTH 

OR 

REALITY? 

How fit are our children? 

We have spent billions of dollars in the past twenty- 
five years for programs in health, physical education 
and recreation. 

Yet we are being told over and over again that we 
are breeding a nation of short-winded, sunken-chested 
physical wrecks. 

Have we really wasted our money? 

Far from it. President Kennedy, in a statement en¬ 
couraging his physical fitness program, says: “There 
are undoubtedly many American youths and adults 
whose physical fitness matches and exeeeds the best of 
other lands.” 

Since October 1948, close to five million of some six 
million men examined for military duty were found fit 
for service. The fact that slightly more than a million 
were found unfit is properly a cause for concern. But 
the fitness of the overwhelming majority is a cause for 
genuine satisfaction. 

In our zeal to arouse support for physical fitness 
programs, we have formed the habit of accentuating 
the negative in considering the fitness of our youth. 
We have been reveling in self-castigation. By so doing 
we have downgraded in the public mind the construc¬ 
tive results that have been achieved in the physical fit- 

One of our nation’s greatest leaders in the field of 
sport. Branch Rickey—the man who broke the color 
line in organized baseball by making it possible for 
Jackie Robinson to play with the Brooklyn Dodgers— 
in an address to a group of young people once said, 
“Never accept the negative until you have thoroughly 
explored the positive.” 

The time has come to explore the positive aspect of 
our formidable programs of health, physical education 
and recreation. 

Take the case of Roger, a fifth-grader, as reported 
by the United States Office of Education. Mrs. Greene, 
his teacher, discovered that though the other children 
respected him in the classroom, on the playground 
they didn’t seem to like him. As Mrs. Greene moved 
about from group to group, she discovered why. If 
Roger couldn’t have his own way, he sulked and 
wouldn’t try. He made fun of those who couldn’t play 
games well. He liked to be a “big shot,” but he thought 


it was beneath him to chase balls, put up the net, and 
perform other commonplace tasks. 

In talking with Roger, Mrs. Greene discovered that 
he himself didn’t know how to play the games the other 
children enjoyed. He had moved into the community 
recently. In the other schools he had attended, no at¬ 
tempt had been made to teach the children how to play 
various games. During recess, the boys and girls did 
what they liked, with the result that the good players 
got together, excluding the poor ones from their 
games. Roger did not want his classmates to know how 
unskillful he was. He did annoying things so that 
they wouldn’t want him around. Mrs. Greene worked 
with Roger and helped him develop some of the funda¬ 
mental skills of organized play. 

Today, as a result, Roger is an important member of 
the group—in the classroom and on the playground. 
There is a good chance that he would get an “excellent” 
fitness rating. 

What happened to Roger is happening to millions of 
our young people as a result of the health, physical ed¬ 
ucation and recreation programs we sujtport both in 
our schools and on a community-wide basis. 

There is evidence all around us of increasing partici¬ 
pation in activities that promote physical fitness—an 
increase that is directly related to the investment we 
have made in training our youth for such participation. 
Here are just three illustrations: 

—Municipal and private golf courses are crowded— 
last year an estimated 4,530,000 golfers teed off across 
the land. 

—Bowling has become a popular sport for over 30 
millions of our citizens. 

—The recreational facilities of our national and 
state parks are being used to capacity. For example, 
during the last 10 years the population of the U.S. in¬ 
creased by 15 percent; the increase in the use of the na¬ 
tional parks in this period was a whopping 86 percent! 

Consider also these facts: 

—In 1960 there were .8 deaths per thousand popula¬ 
tion in the 1-24 age group as compared with 5.6 per 
thousand in 1910. 

—In 1960 there were 2.3 deaths per thousand pop¬ 
ulation in the 25-44 age group as compared with 7.6 
in 1910. 

—Persons born in 1959 had an average life ex¬ 
pectancy of 69.7 years as compared with 47.3 years for 
those born in 1900. 

—Persons who reached the age of 45 in 19,59 will on 
the average live another 29.3 years, whereas those who 
reached that age in 1900 lived only 24.8 years longer. 

I recognize that breakthroughs in medical research 
and improved hospital and medical care have played a 
major part in these encouraging developments. But 
health and physical education continued on page II 


by ARTHUR S. FLEMMING 

contributing editor, former secretary of health, 

education and welfare 
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Are you just a whisper away from 
the full beauty of gray? 

Tecnique Silver-Tone dramatizes your gray hair without 
changing the color! Of course you love your gray! What's 
more attractive than naturally gray hair? But sun, weather, 
shampooing take their toll. Gray turns dull and yellowish. 

That's why Tecnique Silver-Tone, the new color conditioner , 
was born! It enriches your hair with gentle oils as it elimi¬ 
nates drab yellow tones. Not like a rinse, Tecnique® lasts 
through several shampoos...can't streak or rub off. Hair 
will shine with radiant beauty, won’t turn blue or off-shade. 

Silver-Tone doesn't change your hair color; it highlights gray 
in the loveliest way. 6 shades. Two applications 
to a bottle-each application lasts a month 
2.00 plus tax. Another fine Shulton product. 








strong physical education programs 
for all pupils over a period of 
years. Parents who are interested in 
finding out what should be included 
in a first-rate program should write 
immediately to the President’s Coun¬ 
cil on Youth Fitness, Washington 
25, D.C. 

—They can urge the setting aside 
each day of a period for physical 
education. Dr. James B. Conant. the 
former president of Harvard Uni¬ 
versity, has said: “I am . . . con¬ 
vinced that, ideally, a period of 
physical education should be re¬ 
quired for all pupils in grades 1 
through 12 every day, though the 
length of the period might well be 
shorter in the lower grades.” 

In 1955 in the state of Oregon, 
physical education for grades 11 
and 12 was made optional. Dean 
Arthur A. Esslinger of the Uni¬ 
versity of Oregon’s School of Health, 
Physical Education and Recreation 
says; “We have overwhelming proof 
that the action . . . whereby the 
requirement in Grades 11 and 12 
was left to local school districts has 
been to the detriment of our boys 
and girls physically.” 

Parents should think twice before 
they join the “physical education is 
a waste-of-time” club. 

In pure and simple terms, we must 
do considerably more than we have 

The nation’s programs in health, 
physical education and recreation 
are making it possible for many of 
our children and young people to 
achieve high standards of perform¬ 
ance in the area of physical fitness. 
Many other children, however, have 
not been provided with the oppor¬ 
tunity of participating in first-rate 
programs. As a result they fall far 
short of the goal of physical fitness. 
These children are flabby. They are 
not as physically fit as they should 
be. This is a situation which can 
and must be corrected if they are 
to be fully prepared for the respon¬ 
sibilities they will face in a rapidly 
changing and complex world. 

How fit are the children in your 
community? « 



Now. . . enjoy a new experience in blanket lightness and warmth. 
The remarkable new Cellular Blanket seen on T.V., in magazines 
and newspapers. Thousands of breathing spaces provide all the 
warmth and comfort of an ordinary blanket, with less weight. 

Proved in daily use in thousands of English and American homes. 
Standard equipment aboard many Transatlantic jets and ocean 
liners. Now used in many fine U.S. Hotels and Resorts and in leading 
English and U.S. hospitals. More and more people everywhere are 
enjoydng Shillcraft Cellular Blankets, winter and summer. 
AVAILABLE IN 100% VIRGIN VlfOOL AND 100% COTTON. Only 
the finest natural fibers are selected for these blankets. British 
quality is apparent at a glance. Both Wool and Cotton Blankets 
retain effective warmth through all cleanings. Wool Blanket is 
luxuriously edged with 3 inches of high-sheen satin. Cotton Blanket 
has hemmed edge, is guaranteed machine-washable. 

SPECIFY COLOR: White, Rose Pink, Powder Blue, Mint Green, 
Peach, Lilac, Lemon Yellow. Many of our satisfied customers say 
these blankets are so beautiful they serve as wonderful bedspreads. 
MAIL COUPON TODAY for. yourself, for lovely gifts. WE PAY 
POSTAGE. Full Money Back Guarantee. Mail to Shillcraft, 
Dept. CG-2, 106 Hopkins Place, Baltimore 1, Md. 

SATISFACTION GUARANTEED OR MONEY REFUNDED^=-^^^^ 

Mall Coupon Today. Not Sold In Stores. Buy Direct From Importer. 






















GRANDMOTHER'S EMBROIDERY 

“Here’s a picture of my son’s children. That’s Bobhy 
on the end. I don’t know what they’re going to do with 
that boy! He’s so far ahead of his classmates, his 
teacher’s at her wit’s end. 

“And that’s Cammy in her ballet costume. What a 
talented child! I’m afraid the hallet theater is going to 
steal her from us one of these days. 

“When that New York editor was visiting next door, he 
took one look at Debra and said, ‘What a beautiful 
child!’ If Bob and Helen had wanted to subject Debby 
to a lot of publicity. I’m sure he would have put her 
on the cover. Imagine—a cover girl at five! 

“And Bruce—he’s a horn comedian. The other day 
while Helen was phoning, he dropped his turtle in the 
washing machine. ‘Turty dirty,’ he said with the fun¬ 
niest expression. Honestly, he keeps you laughing all day. 
“Nonsense, 1 don’t think my grandchildren are excep¬ 
tional. They’re just nice, healthy average children. 
Thank goodness!” 

—Kay Nelson 

DOUBLE FEATURE 

Drive-in theaters are a boon 
To couples parking just to spoon. 

And just as neatly do they serve 

The others parking to observe. —A1 Spong 


RX FOR HAIR AND NERVES 

Blessings on thee, home hair dryer, 

’Neath your hood I can retire. 

When my ego’s in distress 
From a hairdo that’s a mess, 

And I’m tense and nervons from 
Children’s pandemonium. 

Let thy warm wind round my ears 
Mufile out the little dears. 

I’ll be coiffed and none the wiser; 

Blessings on thee, tranquilizer. 

—Dorothy P. Barlow 



“We murdered them!" 
















































Judders Digest invites y ou t o accept 

4 New Condensed Best-Sellers FREE 

—all 4 in one luxuriously bound 576-page volume 





























what makes this new 50-piece stainless service worth $50? 


It's 1847 Rogers Bros, stainless. 

























See? A “Water Window' 


General Electric’s new sprinkle iron tells you when It needs water! 


See the "Water Window" on this beau¬ 
tiful new iron from General Electric? 
Here is one iron you don't have to shake 
to see if there’s water inside for steam 
or spray ironing! 

You sprinkle os you iron/ Just de¬ 
press the button up front with your 
thumb, and a continuous, fine spray of 


warm water dampens the fabric ahead. 
No tiresome “pumping” as with many 
other spray irons. 

Plus so many other most wanted 
features! A handy fabric guide, right on 
the iron. Three wash-and-wear settings. 
New lower steam settings. Of course, it’s 
a fine dry iron, tool 


Visit your General Electric dealer 
for the biggest “Accent on Value.” 
General Electric Company, Housewares 
& Commercial Equipment Division, 
Bridgeport 2, Connecticut. 

T^gnss is Our Most importorrt ^oduct 

GENERAL® ELECTRIC 

































Wc'll send you ihc teaspoon of your ehoice Ix'cause we hon¬ 
estly think words and pictures aren't enough to describe 
Solid Stainless by Oneida Silversmiths. 

We could talk about the f^racejul lints of the pattern—but 
it would hardly compare with actually seeing the details of 
the design. We could describe the perfect iveiuhl and balance— 
but this wouldn't give you the exix'rience of holding a tea¬ 
spoon in your hand. Saying that the fmisb is rich and lustrous 
doesn't show you how tasteful this stainless looks on \our 

feel, use in your home. 

Here's all you do. Select your favorite pattern. Lasting 
Rose, Chateau, Shasta in Oneidacraft® DeLuxe Stainless. 
Services begin at $16.95. Driftwood. Celebrity and Paul 
Revere in Community® Stainless. Services Ix'gin at $24.95. 


Fill in the coupon and enclose 25 cents in coin to cover 
packaging and mailing. You'll soon receive the teaspoon of 
your choice in the stainless that nature makes carefree, 
Oneida makes beautiful. 

Community Stainless & Oneidacraft DeLuxe Stainless 



Solid Stainless by Oneida Silversmiths 






















NOW: 

BUFFERIN 

FOR 

CHILDREN 


You know Bufferin® for 
grown-ups. Now there’s a 
children’s Bufferin: a little 
orange-flavored wonder spe¬ 
cially formulated for your 
child’s delicate system. 

Children’s Bufferin® is in 
the dosage level pediatricians 
recommend for the fever that 
comes with colds. 


It relieves the pain of minor 
sore throats, teething and the 
stubborn aches and pains that 
often prevent sleep. Your 
child can safely take Chil¬ 
dren’s Bufferin 4, 5,6 times a 
day, if necessary. 

The bottle is twice as safe 
as any ordinary children’s as¬ 
pirin bottle: we’ve created 


an exclusive. Double-guard 
cap to frustrate inquisitive 
little fingers. 

You already know about 
regular Bufferin. How, in only 
60 seconds, its pain-reliever 
may be getting into the 
bloodstream, to start 


anti-acids protect against 
stomach upset. Try the new¬ 
est addition to the Bufferin 
family: Children’s Bufferin... 
the modern pain-reliever for 
children. 










Help for the retarded 

Bonus for underweight children 
Asian flu on the way 

What causes canker sores? 


■ A nationwide crash program has 
been launched to improve medical, 

for America’s 5.4 million retarded 
children and adults. (More than 
120,000 retarded babies are born in 
the U.S. annually.) Here are major 
goals of the program—to be financed 
largely through federal grants: 

(1) Recruitment by 1970 of 70,- 
000 teachers for the retarded. Today, 
there are only 20,000. 

(2) Improved infant- and ma- 

The purpose here will be to give 
special attention to babies who are 
suspected of having suffered brain 
injuries at birth. 

(3) Vast expansion of vocational- 
training workshops for retarded 
adolescents. There are now about 
200 such workshops able to serve only 
some 3 percent of the eligible young 
people. 

14) Replacement of large, im¬ 
personal institutions for the retarded 
with small ones which will offer day 
care, parent counseling, diagnosis 
and residential treatment. 

(5) Establishment of 10 new re¬ 
search centers throughout the na¬ 
tion to seek answers to the many 
unknowns concerning retardation. 

The recommendations come from 
a 27-member panel appointed by 
President Kennedy last year to study 
retardation in the United States and 
throughout the world. 

■ A prescription drug introduced a 
year ago for treatment of allergic 
itching has been found to encourage 
appetite and weight gain among 
asthmatic children, with no signifi¬ 
cant side effects. In a recently pub¬ 
lished report, a team of doctors at 
the Johns Hopkins Hospital (Balti¬ 
more) declares: 


“Shortly after the institution of 
cyproheptadine (Periactin) therapy, 
appetite and weight gain generally 
increased . . . while permitting a 
normal or accelerated growth rate." 

Any drug which can safely en¬ 
courage appetite would be a boon 
not only to asthmatic children but 
to countless other too-thin young¬ 
sters. The drug is now being tested 
to determine whether it can benefit 
underweight grownups—of whom 
there are an estimated 7.5 million in 
the V.S. 

Unexpected “bonus effects” of 
drugs are fairly common. One widely 
used drug developed as a diuretic- 
something that removes unwanted 
fluids from the body—helps relieve 
high blood pressure; a second drug 
aimed at “holding" antibiotics in 
the blood stream now is used rou¬ 
tinely to lessen the symptoms of gout; 
still another, a tranquilizer, has 
been shown to prevent the nausea 
and dizziness of airsickness. 

■ There will be widespread out¬ 
breaks of Asian flu this fall and 
winter, according to public-health 
experts at the Communicable Dis¬ 
ease Center in Atlanta, Georgia. 
Here are the CDC’s recommenda¬ 
tions: get two shots of Asian flu 
vaccine two months apart if you 
have never had vaccine; get one 
shot if you have been inoculated 

Asian flu appears to occur every 
two or three years, says a spokesman 
for the CDC. The first Asian flu epi¬ 
demic occurred in 1957-58; the sec¬ 
ond in 1960-61. In those epidemic 
years, an estimated 57,000 deaths 
were caused by the disease and its 
complications. Pregnant women, 
children and the aged are especially 
vulnerable to its serious forms. 


S An intensive study at the Univer¬ 
sities of Pennsylvania and Indiana 
in co-operation with the National In¬ 
stitutes of Health, debunks a widely- 
held belief that food—especially 
candy, eggs, milk—can bring on re¬ 
current canker sores, those painful 
little blisters that appear on the lips 
and inside the mouth. 

After studying 150 patients for 
months, the researchers concluded 
that food allergy is not a primary 
factor in causing the sores. 

Although the study did not turn 
up the basic cause, it did shed in¬ 
teresting sidelights on the disease. 
Young women get more canker sores 
than young men and are most likely 
to be troubled between the ages of 
10 and 20. Recurrences are most 
likely shortly before and during 
menstruation. Various steroid oint¬ 
ments applied directly to the sores 
can relieve the pain and discomfort 
dramatically. 

■ At present only one million 
Americans in less than 12 states are 
covered by prepaid dental insur¬ 
ance—similar to the medical Blue 
Cross and Blue Shield plans. How¬ 
ever, by 1970, the total will jump to 
15 million and to 30 million by 
1975. The prediction comes from Dr. 
Kenneth J. Ryan, a member of the 
American Dental Association Coun¬ 
cil on Dental Health. 

Currently, most state dental so¬ 
cieties are exploring ways to set up 
prepaid dental insurance plans, sep¬ 
arate from the “Blues.” The plans 
now operating pay a percentage of 
the cost of almost every type of 
dental service except work done for 

■ For more information on the 
foregoing, consult your physician. 
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6. From the moment she started working 
the Bissell Shampoo Master hack and 
forth until the 9 x 12 rug was done — 
elapsed time, 23Vt minutes (that extra 
half-minute was for a Coke)l 


7. This is the rug after it dried and was 
vacuumed 5¥t hours later. You can get 
your rugs really clean—the Bissell way- 
just as easily, quickly, safely, efficiently, 
do it as often as it's necessary. 


Bissell Automatic Shampoo Master, with 
22-oz. Bissell Rug Shampoo, less than 
$8. Shampoo alone, 22 oz„ less than $2; 
Vi gal., less than $4; gal., less than $7. 
AT ALL GOOD STORES NOW! 
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AFTER 15 HAPPY 
YEARS TOGETHER, MARGE 
AND GOWER CHAMPION 
TALK ABOUT BOOSTER 
SHOTS FOR THE 
MIOWAY MARRIAGE 

BY ROLLIE HOCHSTEIN 



After many years as America’s top dance team, the 
Champions (shown with sons Blake and Gregg) 
have now retired, but their 
marriage partnership is as solid as ever. 


■ In 1954 a critic wrote of dancers 
Marge and Gower Champion: “They 
communicate a sense of sharing that 
lies well beneath the surface. To¬ 
gether they have made wholesome¬ 
ness into something remarkably 
palatable and certainly more color¬ 
ful than it usually seems.” Of Gower, 
“Dance Magazine” noted: “He sub¬ 
tly dominates . . . is more interested 

his partner than in prettily display¬ 
ing himself.” 

In 1961, after fourteen years as 
the nation’s top dance team, the 
Champions retired undefeated —• 


Cower headed for a career as direc¬ 
tor-producer; Marge to concentrate 
on running their home and having 
more babies. She told reporters: “I 
have no intention of becoming a 
show-business widow. I’ll jump in 
to help Gower when needed; but I 
decided years ago I was a partner, 
not a competitor.” 

This October the Champions cele¬ 
brate their fifteenth wedding anni¬ 
versary. Their son, Gregg, is five. 
Their second child, Blake Gower, 
was born last Valentine’s Day. A 
few months ago I visited the Cham¬ 
pions’ comfortable Hollywood Hills 
home to talk to them about how to 
keep a marriage fresh, interesting 
and joyful during that midway pe¬ 
riod when the newlywed glow has 
faded and the afterglow of the silver 
years has not yet set in. 

marge: Gower and I, being of the 
entertainment world, aren’t typical. 
But I guess nobody is typical and 
the same wolves in different cos¬ 
tumes howl at the doors of j ust about 
every marriage. The plateau years— 
when routine has replaced the ex¬ 
citement of bride-and-groomship, of 
having babies, or establishing a 
career and finding a social niche— 
these are the real challenge. 

GOWER: That’s when a marriage 
needs a booster shot. . . . 
marge: . . . some fascinating new 
hohby to share, a community service 
project you’re both interested in, a 
complete-change vacation. 

GOWER: Many churches sponsor 
husband-and-wife retreats. It’s a 
great idea, but a couple can do the 
same th'ing on their own. 
marge: Yes. It's a matter of finding 
time and a place where you can get 
back into close touch with each other 
and take a look at what you’ve ac¬ 
complished and where you’re going. 
GOWER: A few continued on page 37 
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FOUNDATION, MAHE FINISH AND MEDICATION IN ONE 
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kind of coverage. It slips on like a smooth new complexion, 
clearing blemishes from sight instantly. 

Pure Magic is your fashionable everything: foundation 
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that helps stop bacteria spread, so often the cause of 
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Puff on the Compact Powder... or sponge on the super¬ 
coverage cake. Either way the effect is luscious, naturally 
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so beautifullyl Pure Magic by RECTOR 
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The midway marriage continued from page 34 


years back, I got so wrapped up 
directing Broadway musicals—first 
Bye Bye Birdie and then Carnival — 
that my family life fell far into the 
background. I always have brought 
a great deal of intensity to my work, 
but this time it was different from 
when Marge and I were working as 
a team. Luckily, I saw that we were 
growing too separate and decided 
to do something about it as soon as 
I finished the shows. We went to an 
island off California for three months 
with Gregg. 

MARGE; Of course, not everybody 
can skip off for three months. . . . 
cower: If I had a regular office job. 
I’d really work at thinking up some 
change of routine to get us together 
again. One man I know pulled it 
off—a makeup man from one of the 
studios here. While his friends were 
knocking themselves out living be¬ 
yond their means, he and his wife 
lived below their income. For years 
they kept on saving, and when their 
youngest child was ten, my friend 
quit his job, rented his house and 
took his family clear around the 
world for a year. 

MARGE: And now they’re back and 
he’s found a job as good as the one 
he left. 

GOWER: I know it takes guts to make 
a break like that, but lots of people 
could do the same kind of thing on 
a smaller scale. 

MARGE: It’s important, too, for a 
couple to get away by themselves 
without benefit of children. . . . 
GOWER: Even if it’s only for a 
weekend. We’re terribly close to our 
Gregg, but I can see that it’s good 
for him, too, to be away from us 
for a while. And it’ll be the same for 
the baby. 

MARGE: Obviously happy parents are 
good for children. Annoyances crop 
up between all couples and small 
irritations can become serious if 
they aren’t aired. And if you’re 
never alone together, you never gel 
a chance to dig out the things that 
are bothering you. 

The other day I was visiting a 
woman who boasted she’d been mar¬ 
ried eighteen years and had never 
gone away without her children. 
She said this after her fourth Mar¬ 
tini at one o’clock in the afternoon. 


I think those kids would have been 
better off spending a few weeks in 
summer camp. . . . 

GOWER; ... or with Grandma. . . . 
marge: Yes, and then maybe their 
mother wouldn’t need to drink so 
much to relax. When Gower is put¬ 
ting together a show or a movie, 
we’re in for a period of strain. He’s 
not the kind of man who can leave 

so he comes home tense and tired 
and not wanting to talk. 

GOWER; Not very much, anyway. 
marge: Well, after a month or two 
of this, we need a booster shot. So 
we go out every night, maybe for a 
week, catching up on movies and 
restaurants and friends. But not al¬ 
ways with other people. We make a 
point of having some evenings just 
with each other. 

GOWER: Incidentally, friends can be 
either a tonic or a poison. Marge 
and I like to be with people who 
like each other. One of our pet 
peeves is the bickering couple— 
you know, always sticking “good- 
natured” knives into one another’s 
back. We also steer clear of people 
wbo are frantically climbing the 
status ladder, and we think wild 
parties are sick, sick, sick! I’ve seen 
couples go crazier and crazier with 
more and more money until their 
marriages just went boom. 

MARGE: If you’re not watchful, it’s 
easy to get caught up in the wrong 
kind of crowd. 

GOWER; Right. There’s a lot of sex 
appeal in this town. The movie busi¬ 
ness is built on it. Men are thrown 
among attractive, sexy women. 
Wives meet aggressive, sexy men. 
Personally, 1 don’t believe there is 
such a thing as a harmless flirtation. 
So we choose our friends carefully. 
I came from a broken home. I didn’t 
know my father till I was a grown 
man. It makes me all the more 
determined to give my kids a whole, 
happy family. 

MARGE: I don’t think Hollywood 
marriages are riskier than others: 
they just get more publicity. Every 
marriage bas to be worked at. 
GOWER: And it’s a fifty-fifty re¬ 
sponsibility. 

marge: I’m not so sure about that. 
I’d say that continued on page 38 
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Thank goodness for 


non-stop ^ 
rain protection 



* the waler-repelleney 
that takes repeated 
dry-cleanings— 
provided by 
“SCOTCHGARD" 


Some girls have it. Some don’t. The young 
lady on the right most certainly does 
have it — the unique rain protection only 
“Scotchcard” Repeller can give. The 
fabric in her raincoat was treated with 
“Scotchcard” Brand Rain & Stain Repel¬ 
ler ... the water-repellency that takes re¬ 
peated washings and dry-cleanings (even 
by “corner-store” methods)! Gives the 
most rain protection possible — and the 
most lasting. What’s more, it neatly repels 
stains, even oily ones. Resists soil, too. 
Keeps a gal looking as attractive as she 
possibly can in a downpour. 



38 


quite a bit more than half the 
responsibility for a good marriage 
falls on the wife. A lot more than 
half. I was lucky enough to learn 
this early in life, though it was a 
painful lesson. I had a marriage of 
my own that failed. 

I brought nothing to that mar¬ 
riage hut a discontented 17-year- 
old’s wish to get away from home. 

I was a “little princess”—spoiled, 
selfish and irresponsible. What a 
dreary hore I must have been after 
two months! It was a short marriage 
and I came out of it terribly hurt, 
but knowing I’d have to do better 
by my next husband. 

GOWER; Of course, Marge and I had 
an excellent foundation to build on. 
And we’ve had a lot of luck all the 
way. 

marge: Being a dance team auto¬ 
matically gave Gower and me the 
kind of common interests that many 
couples don’t have. I’m still involved 
with his business—not to interfere, 
but to understand. I’m a good sound¬ 
ing board, but—more important— 
I’m aware of the special pressures 
his work puts on him. 

GOWER: And let me tell you, a hus¬ 
band appreciates that. I’m not de¬ 
monstrative and not a present-giver. 
But I try in other ways to let Marge 
know that I welcome what she does 
for me—and what she doesn’t do. 
MARGE: It’s easy to please your 
husband if you’re happy yourself. I 
have the advantage of being a house¬ 
wife by choice. It’s a lark for me 
now, but I’m glad that keeping house 
wasn’t all I had during our early 
years. I sympathize with women who 
marry young, have children soon 
after and suddenly find themselves 
bogged down under responsibilities 
they hadn’t anticipated. That’s when 
routine becomes a chore rather than 
a joy. 

I’m a great daytime radio listener 
and it bothers me to hear a woman 
tell the emcee, “Oh, I’m just a 
housewife” as if she feels her job 
was the drag of all time instead of 
being the most creative, most satis¬ 
fying work a woman can do. 

If I saw a marriage that was 
becoming a bore or a bickering 
match. I’d say that one good booster 
•sm the Good Housekeepin 


would be for the wife to do some 
solid soul-searching. Is she playing 
a big enough role? I don’t mean as 
a door mat, but as a contributing 
partner. 1 think a husband should 
be—and feel himself—the captain 
of the ship. But his wife ought to 
be a very active first mate. 

GOWER; And you know how a cap¬ 
tain depends on his first mate. This 
can be true in every family, not just 
couples who have shared a career. 
MARGE: Of course. If I were married 
to a doctor. I’d read at least a couple 
of layman’s books on medicine, and 
if my husband were a truck driver. 
I’d bone up on the transportation 
business. I’d make myself as inter¬ 
ested and useful as possible—but 
I’d also learn when to keep my 
mouth shut. 

COWER: That’s when it comes to 
unasked-for advice. No man wants 
his wife to take over or tell him his 
business. I think that’s why so many 
husbands keep their wives in the 
dark on business matters. They’re 
afraid of interference. 

MARGE; A wife has to prove that she 
can be interested and not bossy. 
GOWER: And the husband has to 
know that this is possible and that 
his wife’s help won’t diminish his 
manliness. 

MARGE: Even in the entertainment 
business, you go to parties where 
the men sit on one side of the room 
talking shop and the women sit on 
the other side, feeling left out. You 
meet women who introduce them¬ 
selves apologetically as “So-and-so’s 
wife,” as if they had no identity of 

That’s another booster I want to 
mention. A wife should have some¬ 
thing to make her proud of herself, 
some special interest or accomplish¬ 
ment that is all hers. We’re not all 
artists or intellectuals, but every one 
of us can do something that is 
important. Who can’t work for her 
church or her child’s school? Or 
help get out the vote? Or read to 
children in a hospital? 

A woman owes it to herself and 
her husband to get out of the house 
into a different atmosphere where 
she can remember that her new wash¬ 
ing machine continued on page 41 
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The midway marriage 

continued from page 38 

really isn’t the center of the universe. 
GOWER; Marge is talking about get¬ 
ting out once or twice a week, but 
sometimes longer separations make 
a man and wife appreciate each 
other more. It’s always so wonderful 
for me to get back here after I’ve 
been east a week or two. 
marge: Yes. Periodically, Gower 
says, “I’m going to take off for a 
few days” and I’m delighted he feels 
free enough to do it. Some people 
need solitude and marriage ought to 
ofier that, too. Gow loves to work 
in the garden—alone. I see to it 
that he gets several hours every 
weekend to do it. If he liked to get 
out with “the boys,” I’d make sure 
he had nights out, too, though I 
wouldn’t want them to become the 
best part of his week. Instead, I’d 
find things to do with him. In most 
places that needn’t be difficult. There 
are lots of things for husbands and 
wives to do together. All kinds of 
things, from adult education to 
square dancing to local orchestras 
to bowling clubs. The trick is to find 
something you both enjoy. 

GOWER; If there were a money prob¬ 
lem I’d go over the budget and see 
if there weren’t some “necessities” 
that weren’t really so necessary as 
the luxury of going out together. 
Sometimes people put too high a 
value on possessions and too low a 
value on keeping one another happy. 

I have a theory that a man needs 
to create something in his life— 
whether it’s a loaf of bread or an 
advertising campaign or a bridge or 
a dance routine. I think that, to be 
happy, he must be free to develop 
his creation with all his energy. I 
don’t think family life, alone, is 
enough fulfillment for any man. But 
neither do I think a career is worth 
the sacrifice of home life. There 
must be a balance—sometimes the 
career has to bend or the marriage 
has to stretch. Marge and I are 
going through something like that 
right now. I’m signed to direct a 
Broadway show for this fall. We 
didn’t want to go east because 
Gregg has started school here and 
Marge likes the sunshine and the 
back yard for the baby. But since it 
had to be, continued on page 43 
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■ They gay that motherhood brings out all sorts of 
virtues, including compassion, and I think they’re 
right. For example, I never felt the slightest sympathy 
toward the dentist until I started taking children to 
him. Now, 1 see him as another Florence Nightingale, 
only with the lamp over his head. 

If ever a man was abused and unappreciated, that 
man is the dentist. If ever a feeding hand was bitten, 
that hand is his. It’s not just my children—who open 
their mouths only to ask questions—that the dentist 
has to put up with. Other people’s children fight, yell, 
threaten to gag and refuse to relinquish their bubble 
gum. And their parents aren’t much better: to get most 
of them to visit the dentist is like pulling teeth. Yet all 
this man asks is to make an honest living while helping 
people keep a stiff upper lip. 

A dentist is many things to many people and none 
of the things is good. To grownups he is a demon with a 
drill; to youngsters, a fuddy-duddy with bits of wire 
and rubber bands. Even writers, who ought to know 
better, take advantage. Whenever they need a dull hus¬ 
band for a wife to get tired of, they pick on a dentist. 

Obviously something must be done to raise the status 
of the dentist. If attitudes don’t change, there won’t be 
enough dentists to go around. My own little boy, who 
has expressed a career interest in everything from 
astronaut to zookeeper, has never, in his entire five 
years, even considered dentistry. And he wouldn’t 
dream of letting his sister marry one. 

So in addition to humanitarian reasons, we must 
help the dentist for purposes of bicuspid preservation. 
I’m for a full-scale public relations program to change 
his public image. We need to create a brand-new con¬ 
cept of a charming, distinguished, rich-but-not-gaudy, 
tough-but-oh-so-gentle dentist, who is a friend to all 
men and, incidentally, a bit of a rascal with the ladies. 

You think it’s impossible? Especially in the light of 
what happens to you in the dentist’s chair? You’re 
sure that nobody, but nobody, who keeps telling you to 
“open wider” could possibly be glamorized? 

Don’t kid yourself. Public relations works bigger 
miracles than that every day. When the campaign gets 
going, the dentist-image will be a snap. Next year’s 
Mr. America: a dentist. The best-dressed man; another 
dentist. Dr. Kildare will become an oral surgeon; 
Ben Casey a brooding orthodontist. They’ll work out a 
documentary series called something like “Dentic” and 
they’ll star Pat Boone in a movie, “The Young Den¬ 
tists.” Before you know it, the drill will take on all the 
glamour of a scalpel. The dentist will be a dream-boat.. 

We could even throw in a comic strip like Tex Mor¬ 
gan, D.D.S., and a series of whodunit novels starring a 
dentist-detective, like “The Case of the Crooked Cus¬ 
pid” or “The Missing Molar Mystery.” The opportuni¬ 
ties are endless. And once the trend is set, everybody 
will be glorifying the dental profession. 

Everybody, that is, except the dentists themselves. 
Nothing will ever change them. We all know that. But 
then, public relations never really changes the prod¬ 
uct: it just changes how we continued on page 54 
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With new Color Companions your color 
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traditional! Know that this beauty will en¬ 
dure for years because the rugs and carpets 
are of “man-made wool” (Acrilan acrylic 
and modacrylic fibers) which cleans more 
easily, retains its new look longer. See Color 
Companions at fine carpet and rug stores. 
Cabin Crafts Inc., Dalton, Ga. 
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Rooin-to-Room Decorating is Easy With 
COLOR COMPANIONS 


send for free home fashion ideas- 
















Fabricadabra! 


How can a cotton bra that feels as soft as a handkerchief 
shape you more naturally than molds, wires, bones or anything ever could? 


THE ANSWER: 

Exquisite Form discovers a new"giveabfe"cotton fabric that must be seen on to be believed. 


You’ll see the greatest change that ever 
came over a woman, or a fabric, as soon 
as you change into FABRICADA BRA . 
This new, giveable cotton comes to life 
on you. And in all your life you’ve never 
looked so naturally beautiful. The fab- 
rie has its own shaping ability that sup¬ 
ports and separates you naturally. It 
fits as though the bra were made on you. 



Feelslikeyourskin.Washes like a hanky, 
it never shrinks, it dries like new. And 
FABRICADA BRA is so light you scarcely 
know you’re wearing a bra. So incred¬ 
ible, you have to see it on to believe it. 
Do that tomorrow. $2.95 D cup is $3.95. 


FABRICADABRA BY 










ONE STEP IS WORTH A THOUSAND WORDS 


We can tell you that these shoes are absolutely, positively, cross-our-heartsthe softest, lightest shoes you ever wore. 
We can say they give you the world's most wonderful feeling of ease. We can talk about the way they fit completely 
to your foot’s content. But the believin g is in the walkin g. You’ll love them at first step. And a million steps from now, 
you’ll love them even morel Styles from 10.99 to 15.99. Top: Vassar. Below, left to right: Avenue, Cortina, Commander. 







An American Classic 

... the shirt that men of all ages collect with fervor. And with ardent approval of the 
woman whose job it is to keep their Pendletons looking first-day fresh. She knows machine 
washing will not dim the plaid’s deep rich colors nor shrink the full-cut comfort out of 100% ^ 

virgin wool. Dyed, spun and woven by people whose heritage of honest craftsmanship ante¬ 
dates the first U.S. commemorative stamp by 30 years. Boy’s Button-down Shirt, 12.95; Dad’s 
Sport Shirt, 14.95. 




h.Ponhnd l.Oret 


ALWAYS VIRGIN WOOL 





at your Jet 


New from Buster Brown: 


A new white high shoe 
designed to avoid 
a lifetime of foot troubles 


This revolutionary new shoe, created 
by Simon J. Wikler, a Florida podia¬ 
trist, is intended to eliminate the 
factors in a shoe which might cause 
pressure during the baby years when 
soft bones of the foot can be easily 
misshapen. 




The ideal shoe for children allows plenty 



of 



Dr. Vikler believes that growing 
toes need freedom to flex and exer¬ 
cise normally—in other words, to go 
barefoot. He cites these statistics to 
support his “barefoot theory”: by 
age one, 8% of all youngsters have 
foot troubles; age five, 41%; age 
twenty, 80%. 

But going barefoot isn’t always 
practical so he developed this revolu¬ 


tionary shoe that lets a child “go 
barefoot with shoes on.” 

The Wikler Shoe,- by Buster Brown 
is designed according to the structure 
and needs of the young human foot. 
It has a fan-shaped toe design that 
lets toes spread naturally, and allows 



foot muscles to flex and develop 
fully, without deforming pressures. 
The heel firmly positions the foot, 
and the soft leather uppers have no 
irritating seams or metal shanks to 
interfere with the flexibility of the 
sole. It lets a baby’s foot grow and 
exercise normally. 

This remarkable shoe is sold by your 
Authorized Buster Brown Retailer. 
Look him up in the Yellow Pages. 



Priced according lo size and style, 
zes 2 lo 8: $6.99. Soft sole shoes: $3.50 


fcTHE Wikler shoe, by buster brown. 

















At last, 

a girdle that lets 
you golf, bowl, ski- 
do any sport, 
in litter 
comfort! 


It s 

elasticized 

with 

-L<\ 


\ 




jycraj’* 
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“Lycra”—Du Font’s new elastic fiber that controls be tt a f i w ei ghs less than any other elastic I 
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Dentist continued from page 54 

a suite of offices with twenty assist¬ 
ants. You wait roughly six weeks 
for an appointment in such an of¬ 
fice, but when D-Day comes you 
get the full treatment. 

Having been given a number, you 
sit in one of the plastic scoop chairs 
till a voice over the loud-speaker 
assigns you to a Consultation Room, 
where a nurse jots down your bi¬ 
ography and then directs you to the 
X-ray Department, where a techni- 

Next you are sent to an Examina; 
tion Room, packed into a dentist 
chair, raised, tilted, bibbed and left 
to stare at a trayful of sharp instru¬ 
ments. The Dental Hygienist stops 
by to ask some questions about 
your teeth and then an Assistant 
Dentist comes along and actually 
looks at them. 

“It’s the upper right bicuspid,” 
he announces finally. 

“Yes. yes.” you say. “But what’s 
to be done about it?” 

“Can’t tell.” says he. “I’m just 
the diagnostician.” He leaves you 
alone again. 

At length, the Big Dentist him¬ 
self appears. He is flanked by his 
many helpers, all carrying reports. 
Big Dentist glances at each docu¬ 
ment and then, at a nod of his head, 
the supporting cast withdraws. 

Dr. Big goes right to work, se¬ 
lecting an instrument, prodding a 
tooth. 

“A little wider please. Miss,” he 

You happen to be the mother of 
three, but you open wider anyway. 

He drills a hole in your tooth 
and then rings for his Assistant. 
“Fill ’er up.” he says, and that is the 
last you see of the Big Dentist. 

It has taken three hours. But 
what a show! 

My present dentist needs no pub¬ 
lic relations. He’s a private rela¬ 
tion: an uncle. He doesn’t ask ques¬ 
tions. He knows it’s the lower left¬ 
side incisor because he remembers 
it from last time. He doesn’t sing. 
He doesn’t tell jokes. He’s too busy 
filling me in on family news. And 
he doesn’t stuff my mouth more 
than absolutely necessary because 
he’s also interested in what I have 
to tell him. It just goes to prove 
that dentistry needn’t be an open- 
and-shut proposition. If you find 
your own personal Dr. Right, life 
can be beautiful even on dentist 


There’s an R&K to fit and flatter every occasion in your life. This day- 
into-night dress wears its own embroidered "necklace” of golden leaves. 
Subtly curved in softest 80% wool, 20% fur fiber. Sizes 10 to 18 in 
Antique Beige, Celestial Blue or White Jade. About $25*. For store 
nearest you write to R&K Originals, Inc,, 1400 Broadway, Dept. 0, N.Y.C. 



When it fits as well as it looks...it must be an 







This has been GH’s month for gentlemen callers 
—all handsome, famous, talented. Actor Glenn 
Ford led the parade when he stopped in New 
York en route from the French Riviera to Hol¬ 
lywood. The purpose of Ford’s visit: to tell us 
about his forthcoming picture, “The Grand 
Duke and Mr. Pimm.” On that particular morn¬ 
ing, our food editors were recruiting test-tasters 
for the fabulous Thousand-Layer Cookie Torte 
which will be featured next month. The result 
(left): Glenn Ford turned taster. His verdict: 
the cake is as spectacular as it looks. 
Meanwhile, New York’s Governor Nelson Rocke¬ 
feller was presenting our Editor Wade H. 
Nichols (below, left) with a special citation 
from the American Cancer Society for GH’s 
contribution to cancer prevention. Our award- 
winning article, “The Cancer Test that Can 
Save Your Life,” appeared last May. 

Even if you’re not a fiction fan, in fact even if 
you’re dead set against magazine short stories, 
you should turn to page 67 and settle down. 
In “The Widow’s Estate,” John D. MacDonald 
(below) has produced a story which we believe 
is literally too good to miss. John is strictly a 
no-nonsense writer—works hard and at regular 
hours, has no truck with artistic temperament, 
says he doesn’t need a trigger to get him started. 
His novel, “The Executioners,” was the basis 
for the movie, “Cape Fear,” starring Gregory 
Peck and Robert Mitchum. ♦ 
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GOOD COFFEE IS LIKE FRIENDSHIP: RICH AND WARM AND STRONG 


Coffee is an island. 

A warm and chatty island in a hurried, harried day. 

The fun of it is universal. The flavor of it can’t be matched. 

And it’s specially rewarding if you just remember this: 

A little more coffee in your coffee 
Means a lot more pleasure in your cup. 

How to become famous for your cogee. See page 138. Pan-American Cogee Bureau, 120 Wall St., N.Y. 5, N.Y. 





THE YOUXG 
WIFE’S 
WORLD 
BY 
HELEN 
VALENTINE 


THOSE FIRST DAYS 
OF SCHOOL 

■ There’s much talk about the re¬ 
actions of a child on his first days 
in kindergarten. What a wrench it 
is for him, what a big adjustment 
he must make. All very valid. 

Hut how about the young mother 
who suddenly finds herself minus 
the core around which her daily 
life has revolved? Is she happy 
about the whole business? She 
isn’t? Well, she’d better be! For 
this is her first lesson in letting 
go—a process which must be culti¬ 
vated and broadened as the years 
go by. 

A child’s early steps away from 
home and into a world of com¬ 
parative strangers should be ap¬ 
plauded, not bemoaned. The mother 
who limits her child’s world by a 



too-close and too-protective rela¬ 
tionship may well be storing up 
trouble not just for herself, hut 
primarily for the child she loves. 


Some years ago, there was a phrase 
much in use—“smother love”—an 
ugly way of putting an unhappy 

The mother who really loves her 
child gives him the confidence to 
meet the world, starting with his 
fellow-kindergartners and continu¬ 
ing through his school years, his 
marriage, and his maturity. If he 
knows he can count on her under¬ 
standing. her support and her un¬ 
failing love, he has the fundamental 
equipment needed to develop into 
a fine, adult human being. 



WHO DECIDES? 

■ Should I take a job? Should 1 
not? From the letters I get, this 
is a question which concerns many 
young wives. As in most such mat¬ 
ters, no outsider can be very help¬ 
ful. But I’ll try. 

My most important single bit of 
advice is this: If your husband is 
against your working, and your 
sanest, quietest reasons don’t 
change his mind, by all means stay 

But if you and your husband 
agree that it’s wise for you to work 
outside your home, do it. What the 
neighbors say or think is a matter 
of no importance. 

Or perhaps your man has no 
strong convictions one way or the 
other. Then the decision is yours 
and should be made after consider¬ 
ing several factors. If you have a 
child or children of pre-kinder¬ 
garten age, and your additional 
salary isn’t desperately needed, it 
seems better to stay home. But if 
you have a mother or other relative 
qualified to be a good substitute, 
it’s fair enough to consider taking 

When your children are of 
school age and are cared for after 
school until you return home, it’s 
all right to work—provided you 
have the stamina for the double 
task of running a home and hold¬ 
ing down a job. It isn’t easy, but it 
is being done by many millions 
of women throughout the world. 


If you’re the type that chafes at 
being at home all day, you may he 
a better wife and mother if you 
make use of your ability to do a 
constructive job outside your home 
as well as under your own roof. 

TODAY’S CHILD 

■ A friend of mine reports this 
conversation with her five-year- 
old son. 

“Isn't it wonderful that Grand¬ 
ma and Grandpa are going to go 
’round the world!” 

Said he: “How many times?” 

WOMEN M.D.s 

■ Just about a hundred years ago, 
a pharmacist in Philadelphia re¬ 
fused to fill a prescription because 
it had been issued by a woman 
doctor. Today, with a shortage of 
doctors, we welcome the woman 
M.D. The world turns. 

This year, the Woman’s Medical 
College (the 112-year-old Phila¬ 
delphia institution which is the 
only medical college solely for 
women in the Western hemisphere) 
graduated 46 young women. Thir¬ 
teen of them are married and 
seven are mothers. 

The college was founded by a 
group of daring Quakers who felt 
that women should help fight ill¬ 
ness and disease, but were unable 
to do so because no medical col¬ 
lege would admit them. Today 
every medical school in the United 
States has opened its doors to 
women. The world not only turns 
—it progresses. 



■ If you’re having a baby, one 
important decision you may have 
to make is whether you’ll go to a 
hospital or stay at home. Each has 
its advantages. At home you are 
in familiar surroundings. ct)nven- 
iently near your husband and other 
members of your family. But be 
sure that continued on page 62 
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The first time your baby is laid in your 
arms is a magic, mystic moment you'll 
treasure a whole life through. Suddenly 
you know this sweet and sleeping smile 
is truly yours. Suddenly you know some¬ 
thing of the deep, bright meaning of life 
... in this greatest gift of all, your baby. 
Food for thought. If you and your doctor 
have decided to bottle-feed baby, you 
may want to ask him about Modi lac... the 
Gerber Baby Formula. This special milk 
formula, which really looks and tastes 

tional and digestive needs; provides nour¬ 
ishment comparable to mother’s milk. No 
mixing needed. All you do .s add the 
amount of water your doctor specifies. 
Crying communique. Crying is a perfectly 
natural part of a baby’s life. It’s the only 


way he can tell you he’s hungry... lonely 
... has a bit of air-bubble trouble, etc. 
With patience and perception you’ll soon 


Growth statistics. Your baby’s biggest job 
the first year is growing. That’s why he 
needs protein a-plenty to aid that growth. 
Gerber Strained Meats are high in pro- 


Solid dietary data. Several weeks after 
birth your baby’s supply of iron dimin¬ 
ishes. That’s one of the reasons doctors 
usually recommend specially prepared 
baby cereals as the first solid food. 
Gerber Cereals are enriched with a spe¬ 
cial kind of iron that’s easily absorbed 
by babies. They’re also enriched with 
calcium and B-vitamins to provide fur¬ 
ther nutritional benefits. 

Sandman statistics. Sleep patterns, like 
ali baby behavior patterns, vary. Some 
babies simply need more sleep than 
others. But generally speaking, these are 
the sleeping “norms”; 

• First 2 months—most of the time, 
except when being fed or bathed. 

. 2 to 3 months—18 to 20 hours. 

. 4 to 5 months—16 to 18 hours. 

. 6 to 12 months—12 hours at night, 
morning and afternoon naps. 



Important: Gerber prepares over 100 baby 
foods-infant formulas, cereals, strained 
and Junior foods-to meet your baby’s 
nutritional needs. We’re proud to say; 

“Babies are our business 
...our only business!"* 





So soft you forget them, 
so safe that you can... 

Ferns 

feminine napkins 


The yonng 
wife’s 
world 

continued from page 60 

you know exactly what equip¬ 
ment your doctor will supply and 
just what he expects you to pro¬ 
vide. Everything should be con¬ 
veniently stowed away, at least six 
weeks before the baby is due. 

Or you may prefer having your 
baby in a hospital where the best 
equipment is available for any or 
all contingencies. A hospital also 
provides the kind of rest and quiet 
that are almost impossible to have 

is packed at least two weeks before 
you expect to go. Home or hospital 
—the choice should be yours, after 
discussion with your husband and 
consultation with your doctor. 

Incidentally, a guide for expect¬ 
ant mothers (including a list of 
the needed articles for a layette) 
has been prepared by Good House¬ 
keeping. It is brief, clear and com¬ 
prehensive. If you want a copy, 
just send 50< to Dept. V, Good 
Housekeeping, 959 Eighth Ave¬ 
nue, New York 19, N. Y. 

SELF-EMPLOYMENT 

■ In my May column I mentioned 
ways to find work to do at home. 
I certainly hope the many hundreds 
of readers who asked for my sug¬ 
gestion list have found the ideas 
useful and profitable. But those of 
you who do work at home should 


be aware of certain business facts. 

You should keep a separate 
record of all the money you spend 
and receive because you will have 
to pay income tax, and may also be 
subject to tbe Social Security Tax. 

Income tax is based upon your 
net profit. You should compute it 
on the regular 1040 form. In addi¬ 
tion, you will be required to attach 
more detailed information on 
Schedule C of the 1040 form. The 
forms and instructions for Sched¬ 
ule C are available upon request 
from your District Director of In¬ 
ternal Revenue. 



You must have a social security 
number. If you had one previously, 
be sure to use it. If not, you should 
apply for one. You may be subject 
to the Self-Employment Social Se¬ 
curity Tax. This is 4.7% of your 
net yearly profit if it is $400 or 
more. But only the first $4,800 is 
taxable. This should be computed 
and filed along with your income 
tax. The Internal Revenue Service’s 
Document No. 5047, “Self-Employ¬ 
ment Tax,” has complete details 
and instructions. It is also avail¬ 
able from your District Director, 
who should be consulted if you 
have any further questions. Please 


LOTS OF GOODIES THIS MONTH 

Of course, there are always plenty of articles that are of special interest 
to young wives, but here’s a list you’ll want to use this month. 

Page 

Should They Be Told The Truth?. 70 

Fashion: Pick the Way You Want to Look This Winter. 86 

Food: Give Him What He Likes: Meat and Potatoes. 94 

Beauty: Mmm . . . How Lovely a Bath Can Be.112 

Sensible Storage: The Key to Kitchen Convenience.122 

You and Your Diet: Nibblers Need Not Gain Weight.209 

Patterns: Three Dresses Color-Keyed to One Great Coat.25,5 

Foods With a Foreign Flavor: U. N. Parade of Foreign Foods... .174 

Floors: How to Wash and Wax in One Step.193 

Hostess Notebook.132 

THE BETTER WAY starting on.... .155 

proof” hosiery: a special report / IF YOUR CAR BRAKES FAIL / 
WHAT MAJOR MEDICAL INSURANCE PROVIDES / WHAT CAN BE DONE ABOUT 
COLIC / CAN YOUR SCHOOL PTA BE IMPROVED? / THE DANGERS IN 
SMALL ASH TRAYS / A GUIDE TO CANNED TOMATOES / 15 WAYS TO DECO¬ 
RATE 5 BASIC WINDOWS / DO’s AND DOn’t’s OF FIRST AID FOR BURNS 
/ BOOKLETS WORTH WRITING FOR. 
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How to help your husband 
lose weight with the help 
of D-Zert,a‘ Gelatin 

The delicious dessert with % the calories of 
regular gelatin desserts 

When anyone in your family needs to lose a few pounds, 
it’s good to know: successful reducing diets are built around 
foods you enjoy... good foods that keep you from feeling 
too hungry or too “different.” Whenever you serve fewer 
highly caloric foods, the right dessert becomes important. 
D-Zerta balances your meals satisfyingly, helps you fall 
into good eating habits. 

You enjoy D-Zerta Gelatin just like any other dessert. 
It looks tempting^tastes truly sweet and fresh. It gives you 
a delicious variety of six favorite flavors. But there the simi¬ 
larity between D-Zerta and conventional desserts stops. 
Only 10 calories — made without sugar. A serving of 
D-Zerta has only 10 calories, largely from protein. D-Zerta 
balances your meals satisfyingly. It helps prevent your 
leaving the table feeling hungry or deprived. It permits the 
“something sweet”you want between meals or at bedtime. 
Not like other low-calorie desserts. D-Zerta is lower in 
calories than almost any other food, and significantly lower 
than desserts often considered low-calorie. Regular fruit- 
flavored gelatin desserts, for instance, have about 80 calories 
a serving. When you are serious about solving a weight 
problem, you will choose D-Zerta for l/s the calories. 
Reduce and stay reduced. With the help of D-Zerta, you 
can reduce calories steadily and permanently, while you 
follow a normal pattern of eating desserts you enjoy. Look 
for D-Zerta Gelatin in the low-calorie section of your gro¬ 
cery store. Only 5^ a serving. Try D-Zerta Puddings, too. 


owest-calorie gelatin dessert made by 
general Foods. Made without sugar. 






A COMPELLING SHORT 
NOVEL COMPLETE 
IN THIS ISSUE 

With true compassion and reveal¬ 
ing honesty, one of today’s most 
gifted storytellers explores the 
world of a wife suddenly facing 
the future alone— the decisions 
that must be made when she is 

the 

highly vulnerable, the attempt to 
be both mother and father, the 
frightening gamble of opening a 
business, and finally the healing 
hope of finding love again... 


ling. He sat beside her and they 
looked at the flames. 

“Lollie,” he said, “when I got back 
from Japan, the wire was there and it 
was three weeks old by then. If only 
somebody in the home office had had 
the sense to. . . .” 

“It doesn’t matter, really. I had 
good friends here to help out. And 
... maybe I wouldn’t have been really 
aware of whether you were here or 
not. It racked me up, Cal. Terribly. 
That whole time is sort of a blur. 
They had to keep me tranquilized. I 
resented ... the necessity of it. You 
know? An adult should be able to 
cope with anything, without crutches. 
How long does it take to get to be 
an adult? I’m thirty-two years old, 
Cal!” 

He looked at her, his mood grave. 
He was aware of the pride in the li(t 
of her chin, a defiance of life in her 
eyes. He could not tell her that in the 


■ The other guests left 
It a little after eleven. 


nightcap. 


widow’s 


He asked, tentatively, if there might 
be any cold beer. On her way to the 
kitchen she collected some of the 
dirty ash trays and glasses. When she 
brought the beer to him, he was bend¬ 
ing over the fireplace poking the 
fragments of birch log into the bed 
of embers. The autumn wind sighed 
across the eaves. 

Calvin Burch straightened up and 


flame-light she looked helplessly 
young. 


“Cope 


There 


; things. 


Lollie, nobody is strong enough for. 
Certainly nut a sudden, terrible thing 
like that.” 

“You know, Mitch had a complete 
physical just two months before it 
happened. They told him he was in 
perfect shape. And he was so smug 
put the fire tongs in the rack. “Com- about it.” Her laugh was abrupt, with¬ 
out mirth. 

“Even though I didn’t 
get the news until it was 
three weeks old, Lollie, I 
would have come east any- 


estate 


pulsive fire-prodder,” he said with 
a slightly apologetic tone qs he took 
the beer from her. He was a tall, thin 
man who moved abruptly and, quite 
often, rather awkwardly. 

“So put another log on, for talk¬ 
ing,” she said. She turned the lights 
out at the far end of the living room 
and came back to sit at the end of 
the couch. The new log burst into 
flame quickly, the silver bark crack¬ 


way if it hadn’t been for the damned 
negotiations on the new plant. I told 
you about it over the phone when 

I_” 

“For goodness sake. Cal. stop feel¬ 
ing guilty! Don’t you think I’m ca¬ 
pable of understanding?” 

iJsi'rmonthl BY JOHN D. MACDONALD 

now. Almost six. The three of us 
were as close as people can get. You 




and Mitch were the best friends 
I’ve ever had.” 

“I’m still around, Cal. dear,” 

“It’s fantastic the way I keep 
both feet in my mouth.” 

“I’m just teasing, Cal. Anyway, 
there is something 1 have learned 
in these months since Mitch died. 
People try very hard, but there’s 
no right way to say anything about 
a thing like this. And I’ve felt 
strange all evening, having you 
arrive the very first time I’ve done 
any entertaining, seeing me as the 
merry hostess or something, with¬ 
out a chance to talk to you. Until 

“They seem like nice people.” 

“They are. But the evening 
wasn't a success. I didn’t expect 
it to be. But I had to start some 
place, somehow. They all tried to 
seem as if they were having a good 
time, bless them. But all the other 
times they’ve been in this house, 
Mitch was here. So it made a 
strain. Next time it will be better.” 

“Very tough for you, too.” 

She shrugged. “I was on the 
edge a couple of times. Thelma 
made it difficult. She’s the big 
blonde. She’s real sweet and 
sloppy and emotional, and she 
genuinely misses Mitch. She hugged 
me once and just looked at me 
once, and those were the two 
times I was on the edge.” 

“1 wouldn’t have known it.” 

“1 didn’t want anybody to know 
it, Cal. Golly! I had enough of 
the public collapse thing. Tears are 
for private. I guess I’ve got too 
much pride to want to be a . . . 
pitiful figure. Maybe I am. 1 don’t 
want to advertise it any more, at 

“If this comment isn't in bad 
taste, Lollie, continued on page 229 

Laura tried to ignore the tension 
between the two men. The 
conversation was strained 
but Cal was determined Colby was 
not going to outsit him 
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How should 
incurably ill 
patients be 
dealt with 
by their 
doctors? 

SHOULD 
THEY 
BE TOLD 
THE 

TRUTH? 


One of the most painful of doctor’s dilemmas is whether or not to tell a patient he or she has a fatal or incurahle illness. 
The question has often been debated, but seldom by those best qualified to do so—doctors themselves, who traditionally 
have been reluctant to take a public position on so controversial a matter. We are therefore fortunate to have obtained 
the co-operation of two such distinguished physicians as Drs. Milton Dworin and Claude E. Forkner, whose views are 
reported, as told to Jhan and June Robbins. Each spoke without knowledge of what the other had said.— The Editors 
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Pr. Milton Dworin is cUnical instructor of medicine (cancer teaching service) and medical 
_ consultant at New York University-Bellevue Medical Center. He is the author of the American 
Medical Association pamphlet, “Have You Had a Checkup Lately?” and has contributed to 
CA, a journal for doctors and researchers, which is published by the American Cancer Society. 

■ During the many years that I have practiced medicine I have repeatedly been told that a 
seriously ill patient who hears the truth about his condition may become suicidal or mentally 
unstable. I have been telling patients the truth for a long time, but I have never seen either 
af these things happen. 

The patients I’ve heard about who have committed suicide are those who were not told the 
truth, but suspected the worst. Recently a wealthy businessman threw himself from his office 
window because he was sure his doctor was sparing him the knowledge that he had lung 
cancer. “Despondent over ill health” is the familiar way such things are reported. 

A doctor’s responsibility is to help his patients. We are your servants, not autocratic demi¬ 
gods. If I thought it served a patient of mine not to know that he was seriously ill, I certainly 
wouldn’t tell him. I feel, however, quite the opposite. In my experience it is beneficial to 
patients to tell them the truth, even when the truth is very bad news indeed. 

A man or woman who is seriously ill is more afraid of the unknown than of the known. 
One can easily tell a patient, “You have a little arthritis” when he actually continued on page 196 

Dr. Claude E. Forkner is professor of clinical medicine, Cornell University Medical College. 
H He is also an attending physician at the New York Hospital, consultant in medicine (hematology) 
^ for Roosevelt Hospital, consultant in internal medicine, Bronx Veterans Hospital, and founder 
of The Medical Passport Foundation, which advocates that everyone possess a record of his medical history. 

■ A young resident physician said to me recently, “God should protect doctors from cancer!” 

“Why us especially?” I said in surprise. 

“We know too much about cancer!” came the reply. “No one can hide the truth from us— 
we know what we are in for.” 

It is true that it is all but impossible to keep a doctor in ignorance of the nature of his own 
illness. He usually has access to the records on his case. If he has a tumor, he can often tell 
from the kind of tissue involved and the place where the tumor is located what his chances for 
survival are, how long he will be ill and how much he will suffer. When the late Dr. Tom 
Dooley, famed medical missionary, came home from Laos to undergo surgery for cancer of the 
lung, he said, “I know what I’ve got—about two more years!” Two years later he was dead. 

Where possible, however, I believe that the complete truth about a fatal illness should be 
mercifully withheld from the patient—^if necessary, by skillful diplomacy. 

At present I know a young man who is suffering from such an illness. He also knows “what 
he is in for”—^his doctor has told him about it in great detail. Although he continued on page 200 




WOULD SHE EVER DISCOVER WHAT ALL THE OTHER GIRLS SEEMED TO 
KNOW-HOW TO BE THAT LIGHTHEARTED, THAT CONFIDENT, THAT SURE ? 

■ Sue looked intently at the vocabulary list taped onto the bathroom mirror, studying it as she 
brushed her teeth. “ ‘Esoteric,’ from the Greek word ‘eso’; within; understood by a select circle; 
rare.” She scrubbed up and down vigorously and tried to think of a way to use the word. “It is 
considered more esoteric to live in the suburbs than near the business district.” No, no, that 
wasn’t right! “Hoover High is more esoteric in what it teaches than other high schools in town.” 
Maybe. She sighed, rinsing out her mouth. She tried to learn at least one new word every morning 
and one every night. Everyone told her that by the time you were a junior in high school you 
had to work hard on vocabulaty, because of college boards. 

Even when I’m brushing my teeth I can’t let go, she thought; I have to keep at it every minute. 
I don’t dare stop. I’m afraid I won’t know enough, do enough, be enough. 

“Aren’t you throughV snapped a child’s voice. “You’re always in here learning your silly 
words.” 

Sue turned and faced one of her twin sisters. “I’m sorry, Beth. Come on in. I do have to leam 
these words; you’re only in grade school and you don’t have to worry about vocabulary lists 
for a while.” 

“Well, I do have to brush my teeth,” said Beth, jostling her. 

“Wow.” Sue retreated into the bedroom she shared with the twins. Beth could have the bath¬ 
room to herself. 

“What’s wrong with her, anyway?” asked a voice from under the bed. 

Sue looked down as a face peered up at her. Georgia had her twin’s dark eyes but, oh, how 
different they were! 

“I don’t know, Georgia. What on earth are you doing down there?” 

“Just checking on my shell collection. This is the only place I have to keep things.” 

Sue and the eleven-year-old twins lived in very close quarters and had, ever since they had 
moved into tliis house. They knew that their father was partitioning the back porch into a bed¬ 
room for Sue and a tiny “TV room” for the rest of the family, but they had almost despaired 
of his ever getting this project completed. 

“This house is too little,” sighed Georgia, as she stood up and continued on page 142 
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BY ELIZABETH ALLEN 






BY FLORA RHETA SCHREIBER 


WHAT JACKIE KENNEDY HAS 
LEARNED FROM HER MOTHER 

Most of the traits that people admire in the First Lady— 
her respect for culture, her tact, her self-reliance—were 
instilled in her by her mother, Janet Lee Auchincloss 


When Jacqueline Kennedy 
recently urged her mother to 
work for the National Cul¬ 
tural Center, which will pro¬ 
vide a showcase in the nation’s 
capital for the performing 
arts, Janet Lee Auchincloss 
asked, ‘‘Do you really want 
me to do it?” ‘‘I do,” said the 
First Lady. That unsh assured 
Mrs. Auchincloss’ whole¬ 
hearted commitment, affirm¬ 
ing the lifelong closeness of 
mother and daughter, which 
has contributed greatly to 
making Jackie the person she 

I first met Mrs. Auchincloss 
at Hammersmith Farm, her 
Newport, Rhode Island, home, 
where I had come to discuss 
the National Cultural Center 
with her. As we strolled in the 
beautifully landscaped gar¬ 
dens, or sat in the drawing 
room of the big Victorian 
house, with its superb view of 
Narragansett Bay, I became 
fascinated by her rare com¬ 
bination of qualities and re¬ 


solved to find out more about 

There is something disarm¬ 
ingly feminine, essentially 
girlish about Janet Auchin¬ 
closs. At Si, she is petite, 
slender and trim, with only 
a few traces of gray in her 
dark hair. Her simple, chic 
clothes and her choice of fur¬ 
nishings (in her Rhode Island 
home, a harmonious mixture 
of Victorian and eighteenth- 
century) reflect her sophisti¬ 
cated tastes; and the com¬ 
munity organizations for 
which she has worked can 
attest to her efficiency. Yet the 
way her expressive hazel eyes 
light up as she talks of her 
husband, children and grand¬ 
children reveals that she is 
also a dedicated wife and 
mother. 

Jacqueline Kennedy talks of 
her as ‘‘my dear, sweet 
mother” and has told the 
press that ‘‘I hope to do as 
well for my children as my 
mother did for me.” Friends 


who knoio mother and daugh¬ 
ter well tell the same story. 
“Janet Auchincloss," says 
Mrs. John Murray Begg, a 
Washington reaUestate wom¬ 
an, “stands by to help, but 
doesn’t offer advice until it is 
sought. She never dominates. 
She is amused when total 
strangers write her, telling 
her to tell Jackie what to do. 
7 wouldn’t dream of telling 
Jacqueline what to do,’ she 
says. 7 never have. It’s too 
late to start now.’ Jacqueline 
thinks of her mother as her 
best older friend. There is 
something very sweet and old- 
fashioned in their relation- 

Edward F. Foley, Under¬ 
secretary of the Treasury in 
the administration of Frank¬ 
lin D. Roosevelt and currently 
Vice-Chairman of the Greater 
Washington Committee for 
the National Cultural Center 
(Mrs. Auchincloss is chair¬ 
man) says, “Janet and Jacque¬ 
line are continued on page 17S 
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BY ROBERT CARSON 


■ When neither was flying and the little 
apartment they shared at Waikiki became too 
stuffy, Terry and Annie often took Annie’s 
ancient buglike little German car and drove 
around to one of the many almost deserted 
beaches on the windward side of Oahu. These 
expeditions were quite informal. Over their 
bathing suits were shapeless muumuus, and 
in a cardboard box were peanut-butter sand¬ 
wiches and sweet pickles and a Thermos of 
cold milk; only the girl who was driving wore 
shoes. It was nice getting out of their neat 
stewardess’ uniforms. 

Normally the picnics were restorative and 
uneventful. However, there came the day when 
they picked an untenanted strand near the 
village of Laie, swam vigorously, ate the lunch, 
and then Terry settled down on a robe for a 
nap. She was feeling a bit beat, more from her 
emotions than anything else. The emotions 
involved Albert Franklin III, owner of the im¬ 
mense Franklin Ranch on the big island of 
Hawaii. He was tall, reasonably good-looking, 
wary, not yet brushing middle age, smooth in 
manner, matrimonially free after two unsuc¬ 
cessful marriages, and literally reeling under 
the weight of his assets. By any standard, 
(except those which somehow kept nagging 
Terry), Albert could continued on page 215 






TRUST IN SAM 


Now here*s a happy love story 
for all those who can believe 
a girl’s best friend . 
is a dolphin (named Sam) 


THE CRIME 
AGAINST 

MARILYN YERNAN 

■ The girl paced tensely up and down her narrow cell. Her 
face was swollen from hours of sobbing. Her hair was in wild 
disarray. From time to time, she beat her hands against the 
cell bars until she nearly scraped the skin raw. When the 
other inmates of the cell block were let out to go to the mess 
hall, they taunted her with epithets. She screamed back at 
them until they were out of sight. She could not go with them 
because she had been ordered locked in her cell for several 
days and nights of solitary confinement. This was her punish¬ 
ment for disorderly behavior. 

"\ (an't stand being shut in.*’ the girl shouted at nobody 
in particular. Suddenly, she threw the covers off her bed, lit a 
match she had managed to conceal and jabbed it against 
the mattress. When the mattress caught fire, she pressed close 
to it. inhaled the deadly fumes, and began to choke. 

A guard caught the whiff of the smoke and came running 
down the corridor. "Put that fire out, you fool,” she cried. 
She unlocked the cell door and smothered the flames with 
blankets. Then she dragged the gasping, sobbing girl— 
Marilyn Vernan—to another cell. 

Today Marilyn Vernan is 23 years old. She is slim, dark¬ 
haired. attractive and intelligent. You might easily imagine 
that she had spent her teens in expensive schools and at 
debutante i)arties. Actually, she has spent a good part of her 
last ten years behind bars. She suffered experiences which 
debased her. nearly drove her out of her mind, and were 
climaxed by her attempt to burn herself to death in prison. 

“In the past, the state had declared Marilyn Vernan guilty 
of a number of crimes, but her case might better be described 
as society’s crime against Marilyn Vernan.” says Mrs. 
Beatrice S. Burstein. who is a special adviser to President 
Kennedy's Committee on Juvenile continued on page 129 


At 13 she was one of society’s “forgotten girls" 
-debased, humiliated, scorned. Now, at 23, she 
has been reborn, only because there were those 
who cared enough to repair her shattered spirit 


BY MARTIN ABRAMSON 






^special 
talent 


Those were the days 


^jjnderstand it’s not that I have 
a poor memory, just an odd one. I 
have to be reminded of dates of 
birthdays and anniversaries and 
appointments. Yet my head is clut¬ 
tered with trivia such as what I 
ate for breakfast on the morning 
I married Jenny, or the color neck¬ 
tie I had on the day our first child 
was born. I forget an address but 
I could draw the detail of a door¬ 
way to that particular building. 
There are times when an incident 
will send my mind whirling back to 
a certain day that is complete in 
every detail. There are a few times 
and memories I would rather not 
recall, days I’m not proud of, nights 
that were long and troubled, but 
when this process of total recall 




BY MARY JANE ROLFS 


when their marriage was turned upside down-when everything went wrong...and absolutely right 


begins, it’s something I can’t stop. 

I don’t have to be in an intro¬ 
spective mood to have this happen. 
A certain day came back to me 
this morning that was like a gift 
I had been saving to give to the one 
person who could make the best 
use of it. . . . 

Ordinarily I don’t mind Bob 
Tatum’s frequent interruptions of 
my work, although he often picks 
very inconvenient times to bring 
me his troubles. I was unusually 
busy this morning and I’m afraid 
I was abrupt when I looked up and 
saw him standing in the doorway 
to my ofiSce. 

“You need something. Bob?” I 
said to him. 

“Advice,” he answered. Without 


waiting for an invitation, he sat 
down in the chair near the window. 

In a white shirt, with the sleeves 
rolled up, his hair slightly longer 
and untidier than usual, he looked 
younger than thirty-three and much 
too tired for nine o’clock in the 
morning. He had another cold and 
I noticed that his hand trembled 
a little when he lit a cigarette. 

“Dave,” he began, “the hour has 
come, the moment of decision, the 
big crossroad. I’ve just about de¬ 
cided I can’t keep a job and study, 
too. I think I’ll have to quit school.” 

I could see what he was hiding 
behind that jaunty pose. “I know 
it’s tough,” I said. “Believe me, I 

“Well, it’s not too tough for 
me,” Bob protested. “I can handle 


it. It’s Beth and the kids. It isn’t 
fair to them.” 

“Sometimes it’s pretty hard to 
know what’s fair to your family,” 
I said. “In a situation like yours, 
it’s easy to get confused. Why 
don’t we talk about it a little?” 
I pushed aside the papers I had 
been working on. “Maybe it’s just 
one of those days,” I said. “We all 
have them.” 

That was when a whole day be¬ 
gan unrolling in my memory, a 
day on which I was a little older 
than Bob Tatum, possibly more 
harassed, certainly no wiser. 

It was seven o’clock on a spring 
morning, eight years ago. Getting 
five people out of the house by 
eight-thirty required split-second 
timing, so continued on page 222 
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The Troubled Heart of Grace Kelly 

Although the lovely 
Princess Grace 
stands firmly by her 
Prince’s side- 
as the only 
person he can 
trust-her domestic 
life and 
her future are 
now jeopardized as. 
never before 

At the recent wedding of Princess Sophia of Greece and Juan Carlos of Spain, 
the most popular guest, beyond a doubt, was the girl who was once Grace Kelly of 
Philadelphia. The bridal couple were the only royal personages who were more 
enthusiastically cheered by the thousands who jammed the streets of Athens to watch 
the wedding procession. It was the same story at the reception, where many of her 
fellow guests queued up in their eagerness to have a word with the beautiful Princess 
Grace Patricia of Monaco. 

This tribute to the American-born princess was all the more heart-warming because 
also present were King Olav of Norway; two beloved European queens, Ingrid of 
Denmark and Juliana of The Netherlands; the bride’s parents. King Paul and Queen 
Frederica; and the groom’s father and mother, Don Juan, pretender to the vacant 
throne of Spain, and the Countess of Barcelona. 

It was one of the signal triumphs of Princess Grace’s career, aud both she and 
lier husband. Prince Rainier, seemed to revel in it. As she smiled dazzlingly, Grace 
appeared utterly relaxed and at peace with the whole world. And, incidentally, 
more in love than ever with her prince. 

Yet afterward, a veteran foreign correspondent who covered the wedding told 


By Charles Samuels, author of The Kin^, the receut best-selllu^ biography of Clark Gable 




THE TROUBLED HEART OF GRACE KELLY continued 


me, “Princess Grace gave one of her 
greatest performances at that affair. 
Watching her, no one would have 
dreamed that she and the prince are 
facing a crisis that menaces their entire 

I assumed that he was talking about 
Monaco’s political crisis with France, 
which is expected to come to its climax 
within the next month. For weeks the 
newspapers of Europe had been running 
stories about the De Gaulle government’s 
determination to make Prince Rainier 
back down and yield to their fiscal de¬ 
mands, and about how Rainier was defy¬ 
ing Paris and might be stripped of 
all power and position. Some editorial 
writers predicted he’d be compelled to 
abdicate within a year or less. 

But when 1 mentioned this, the cor¬ 
respondent shook his head. “Yes, that’s 
a tense and dangerous situation. But it’s 
a purely political matter, something that 
is Rainier’s problem. What 1 was think¬ 
ing about was something more intimate 
—something that involves a heartbreak¬ 
ing decision that she must make.” 

In truth, there is only one thing that 
Princess Grace is more concerned about 
than her husband’s political fortunes: 
that is her own future marital relation¬ 
ship with him. 

I could recall reading items at various 
times in the gossip columns hinting that 
she and the prince were bitterly quarrel¬ 
ing. It was implied that their religious 
beliefs alone prevented them from get¬ 
ting a divorce. 

I had never believed those stories. I 
might not have believed that my friend’s 
words were based on fact, either, except 
for the somewhat puzzling behavior of 
Princess Grace in recent months. Her 
announcement, for instance, that she was 
going to return to Hollywood to appear 
in an Alfred Hitchcock movie took 
everyone by surprise. She’d never spe¬ 
cifically said why she wanted to do that. 
Then when she quickly changed her 
mind, her explanation of the reversal 
was equally unconvincing. 

Could it continued on page 139 





As a celebrated movie queen, then as a real-life princess, 
Grace Kelly has mastered the art of living amidst rapid-fire reporters* 
questions and dizzying flash bulbs. Here she parries queries 
from French press at Paris* Hall du Plaza-Atkenee. 



85 



PICK 
THE 
WAY 
YOXJ 
WANT 
TO LOOK 
THIS 
WINTER- 
RIGHT 
HERE! 




CAVALIEB (opposite): A coat 
cut with verve, full of drama. 
It’s uncollared, which gives 
you plenty of poetic license 
with the swinging, hlack- 
fringed stole. Of wool-and- 
cotton tweed; Acrilan pile 
lining. It also comes in char¬ 
coal and camel. Sizes 4 to 16. 
About $90. A Modelia design. 


SCULPTURED: The shaped 
top, finely molded to a slight¬ 
ly dropped waist. A dress 
twp parts, of wool tweed. Very 
easy to take, too, in blue-and- 
, black tweed. Sizes 























































CITY-COUNTRY: The suit 
with a split personality, 
neatly relaxed in both 
places. The “matchbox” 
skirt has seam paneling, 
below a gently eased jacket 
of imported wool tweed. It 
also comes in a royal-blue 
mixture. Sizes Stole. About' 
$90. Towncliffe, Inc. With 
it, a minkberet by Sally “V”, 
and Max Bogen’s leopard 
muff. Long glove's by 
Superb; Foot Flairs pumps. 






FURRED simply great 
greatcoat replete with lus¬ 
cious lynx collar and cuffs. 
The giant plaid is made of 
wool, rayon and nylon. 
It’s interlined for extra 
warmth and lined in rayon 
satin. Sizes 3 to 15. About 
$130. A Dani, Jr. design by 
Faye Wagner. The tall hat, 
adding up nicely in the bal¬ 
ance, is by Mr. John. Hansen 
makes the heather jersey 
gloves. Earrings by Monet. 





































him 

want is meat and potatoes!” 

Dear lady, don't complain. Give him 

what 

what he likes. "But how many ways can 

I cook meat and potatoes?" Innumerabli 

llG 

likes 

And just to give you some fresh ideas, 

we've dedicated our whole food sectioi 

MEAT& 

to the meat~aiid*~p01a10es man. (Confess 

though. Don't you really love them too?) 

First; Oven-browned potatoes «„ 

POTATOES 

flanking the royal Standing 

cooked 

success with the help of , . ' > ^ 

divinely 

your faithful meat V *•* • ' • 

thermometer. •' • 




The meat this time is pork chops — with a luscious ham-and-bread stuffing 
to make one-half of a memorable meal. The other half: crisp potato square 
Serve him such tasty fare and you'll have a happy man-around-the-house. 



Juicy-tender steak, brown on the outside, pink when you out it; 
dish supreme for a man. Accompaniment: onion-spiraled potato domes 
broiled to golden perfection. For you—a simply perfect meal. 



Good Housekeeping 
October 1962 


MEAT 

& 

POTATOES 

VARIATIONS 
ON A 
THEME 


staple article of 
diet in most temperate 
regions," says Webster's. 


STANDING RIB ROAST 

standing rib roast (3 ribs—about salt 

8 pounds) pepper 

monosodium glutamate seasoned salt 

Franconia Potatoes (below) 

Day before if desired: 

In ordering standing rib roast allow Vs to % pound per person. Be sure 
meatman loosens backbone from ribs. 

About 3V2 to 4V2 hours before serving: 

1. Check roasting chart, page 105, timing the start so roast can stand out of 
oven 15 to 20 minutes before serving; then it will slice, more easily and you’ll 
have time to make gravy if you wish. 

2. Start heating oven to 325° F. On rack, in shallow open pan, stand roast 
on rib bones. Add no water; do not baste; do not cover. With small sharp 
knife score fat on top of roast into large diamonds. If desired, season it with 
monosodium glutamate and salt, pepper or seasoned salt. 

3. To determine where and how deep roast-meat thermometer* should be inserted, 
lay it against cut side of roast, with its point at center of roast. With finger, 
mark point on thermometer that is just even with top of roast. With skewer 
make hole for thermometer; then insert thermometer into center of roast 
up to finger mark. Make sure pointed end of thermometer rests in meat, not 
in or on bone, fat or gristle. 

4. Roast meat approximately 21/2 to 3Vz hours for rare, 140° F.; 3 to 41/2 hours 
for medium, 160° F.; about 5 hours for well-done, 170° F. Let roast-meat 
thermometer be your guide as to when roast is done, but be sure to read it in 
oven. Figure out time when Franconia Potatoes should start baking. 

5. When roast-meat thermometer registers about 5 to 10 degrees below desired 
temperature, remove roast to large, heated platter with broader cut surface 
down (roast will come up to temperature while you're making gravy). 

6. Then place roast before carver with rib side to his left, and ends of ribs 
pointing toward him. (For carving, see drawing on page 102.) Serve with 
Franconia Potatoes. Makes about 16 servings. 

‘Many new ranges now have built-in meat thermometers that signal or shut 
oven off when meat is done. Some keep meat warm, even when rare, until 
served. 


And a mouth-watering 
staple it is, our Potato 
Par Excellence, baked 
almost as it comes from 
the good earth. Then 


FRANCONIA POTATOES 

16 pared medium potatoes reast-beef drippings 

About VA hours before standing rib roast is done: 

1. Boil potatoes in boiling salted water to cover 10 minutes; drain. 

2. Arrange 6 to 8 potatoes on rack around standing rib roast; lay rest in shallow 
pan with about half of drippings spooned from roast. Bake 50 to 60 minutes, 
or until tender, turning occasionally and basting with fat in pan. (Roast and 
potatoes should be done at same time.) 

3. Sprinkle potatoes with paprika, snipped parsley or dried thyme before heaping 
in serving dish. Makes about 16 servings. 


you adds first, a lump 


HAM-STUFFED PORK CHOPS 


of butter. After that, 
suit your fancy with a 
sprinkling of Parmesan 
or snippet of chives, 
sour cream, olives, capers 
or bacon. Delicious and 
deservedly loved. 


3 cups fresh bread crumbs 
1 cup chopped cooked ham 
Vs teaspoon pepper 
V4 teaspoon nutmeg 
1 egg 

1 lOVa-ounce can condensed beef 
broth, undiluted 
6 pork chops, VA inches thick, 
with pocket in each 


1 teaspoon salt 

1/4 teaspoon ground sage 
Va teaspoon dried thyme 
salad oil 
water 

Crisp Potato Squares (page 100) 

2 tablespoons cornstarch 
few sprigs water cress 
few lemon slices 


About 1 hour and 45 minutes before serving: 

1. To make filling, thoroughly combine bread crumbs, chopped cooked ham, pep¬ 
per, nutmeg, egg and Vz cup beef broth. Start heating oven to 450° F. 

2. Trim pork chops of excess fat, then rub with salt, sage and thyme. Now stuff 
them with ham-bread filling. Brush on all sides with salad oil, then place, side 
by side, in large baking pan. Bake, uncovered, about 30 minutes or until 





A roast-meat ther¬ 
mometer—^your only 
true guide to done¬ 
ness. Read it in 
the oven; take roast 
out when it registers 
5 to 10 degrees be¬ 
low desired tempera¬ 
ture. (Roast cooks 
as it stands.) 



Three ways we make 
gravy ; from a can, 
from a packaged mix, 
or in a saucepan 
with drippings from 
roast, flour and warm 
water that has stood 
in roasting pan to 
loosen all of the 
tasty brown bits. 


browned, turning them once. Meanwhile, prepare Crisp Potato Squares as 
recipe directs. 

3. Now reduce oven heat to 400° F.; remove chops from oven and drain off all 
excess fat. Mix 1 cup water with % cup beef broth; pour this around chops, 
cover baking pan with foil, then bake, along with Potato Squares, 50 to 60 
minutes, or until chops are tender and Potato Squares golden. 

4. Arrange chops on serving platter; keep warm. Combine cornstarch with % cup 
water; stir into gravy in baking pan, over medium heat. While stirring, quickly 
bring It to a boil. 

5. Pour gravy around chops, or pass in gravy boat. Garnish chops with water 
cress and lemon slices. Serve with Potato Squares, apple sauce and a tossed 
mixed salad. Makes 6 servings. 

CRISP POTATO SQUARES 

bacon fat V» teaspoon pepper 

% cup packaged dried bread 1 medium onion, grated 

crumbs 1 egg 

V/z teaspoons sait VA pounds medium white potatoes 

About 1 hour and 30 minutes before serving: 

1. Grease a 12" by 8" by 2" baking dish with 2 tablespoons bacon fat. 

2. In large bowl combine bread crumbs, salt, pepper, onion and egg. Wash and 
pare potatoes, then grate medium fine and combine with bread-crumb-egg 
mixture. 

3. Spread this mixture evenly over bottom of prepared baking dish. Dot top with 
2 tablespoons bacon fat; place on upper rack in 400° F. oven with chops. 

4. Bake 50 to 60 minutes, or until top is golden. Serve, cut into squares. Makes 
6 servings. 


STEAK WITH ONION-SPIRALED POTATO DOMES 


1 very large Bermuda onion 
1 tablespoon butter or 
margarine 
'A teaspoon salt 
. Vi teaspoon pepper 


porterhouse steak, IV 2 inches thick 
2 tahlespoons Worcestershire 
1 8-serving-package instant 
mashed potatoes 


About 45 minutes before serving: 

1. Preheat broiler 10 minutes or as manufacturer directs. 

2. Peel, then cut onion into slices, %-inch thick. In a jelly-roll pan lay 5 onion 
slices. Dot with butter in bits; sprinkle with salt, pepper. 

3. Broil onions on one side about 6 minutes. Then, with broad spatula or pancake 
turner, turn each one over and broil on second side, 6 to 1() minutes or until 
tender-crisp; set where they will keep warm while the porterhouse steak broils 
as follows. 

4. Trim surplus fat from steak; then, with sharp knife, slash its fat edge at 2-inch 
intervals, all the way around. In 12" by 8" by 2" pan, place 1 tablespoon 
Worcestershire; lay steak on top, then spread steak with the remaining 1 
tablespoon Worcestershire. 

5. Rub broiler rack with a bit of fat trimmed from steak; remove steak from 
pan to rack. Then place broiler pan so top of steak is 3 to 4 inches from heat. 
(If steak is thin, place about 2 inches from heat.) 

6. Broil steak on one side, following Approximate Timetable (page 106) as a 
guide. Then turn steak (use tongs to avoid piercing meat) and broil second side 
as timetable directs. Also see sketch, page 102. 

7. Test for doneness: Cut slit in meat near bone; note if color inside is of desired 
rareness. 

8. While steak broils, prepare instant mashed potatoes as label directs. When 
steak is done, remove to platter and place 5 mounds of mashed potatoes 
alongside. 

9. With spatula or pancake turner, place an onion slice on top of each potato 
mound, then press It down, telescope fashion. Garnish steak with a bit of 
dill and cress. Makes 5 generous servings. 
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BAKED POTATO PAR EXCELLENCE 


1. Start heating oven to 450° F. Wash, then dry, medium or large unpared 
potatoes of as nearly the same size as possible, so they will bake in same 
time. Rub each with salad oil. 

2. Arrange on baking sheet or oven rack. Bake 45 to 60 minutes, or till fork- 
tender. When done, remove potatoes from oven at once. 

3. With fork, prick them to let out steam. Immediately cut IVi-inch cross in top 
of each. Then, holding each potato with clean towel, press from bottom until 
snowy interior bursts through; break up lightly with fork. Top with salt butter 
or margarine and paprika. 

4. Serve at once (to avoid sogginess), passing a tray of such help-yourself toppings 
as; crumbled blue cheese , seasoned commercial sour cream , sliced ripe or 
chopped stuffed olivesTsiiipped chives or crisp bacon bits. 

Quick baked potatoes: 

When minutes are precious, try the packaged mashed potatoes that you bake in 

foil shells with a sour cream or cheese sauce topping. They are truly delicious! 


VEAL STEAKS ALA ZINGARA 


8 medium veal slices, Va to inch 
thick (about 2Va pounds) 

2 teaspoons seasoned salt 

3 tablespoons butter or margarine 

8 medium fresh or canned mushroom 

1 tablespoon cornstarch 


1 cup cold water 

Va cup milk or cream 
Creamy Scallion Potatoes (below) 
8 bacon slices 

2 white bread slices 
Va cup Madeira 

1 tomato, in 8 wedges 


About 45 minutes before serving: 

1. Shape each veal slice into a circle by joining the two ends, then fastening 
with toothpicks. Sprinkle all over with seasoned salt. 

2. In large skillet, in butter or margarine, saute veai slices until browned, turning 
once; add mushroom caps and saute them until golden. Remove from heat. 

3. In small bowl stir cornstarch with water and milk until smooth. Pour over 
veal slices and mushrooms in skillet. Cover, then simmer about 15 minutes, 
or until meat is tender. 

4. Meanwhile, make Creamy Scallion Potatoes. Sautd bacon until lightly browned 
and curly. Also toast bread slices lightly, then quarter them. 

5. When meat is tender, pour Madeira over it and mushrooms, bring to boil, 
then remove from heat. Remove picks from veal slices. 

6. In center of large serving platter, pile potatoes, with toast on both sides. 
On each piece of toast, place one veal slice, then top off with a mushroom 
cap. Pour some gravy around meat, pass rest; garnish meat with bacon strips 
and tomato wedges. Makes about 6 servings. 


CREAMY SCALLION POTATOES 

1 8-serving-package instant 4 scallions, cut into slices 

mashed potatoes %-inch long 



No waiting neces¬ 
sary with the new 
Instant meat ten- 
derlzer—seasoned 
or unseasoned. Mois¬ 
ten meat, sprinkle 
with tenderlaer, fork 
It, then start cooking 
at once. See Broiling 
Chart, page 106. 


MEATS ; HEAT AMD EAT 
Frozen Dinners: 
Sliced Beef 
Steak 

Meat Loaf, Etc. 
Frozen Dishes; 

Beef Pie 
Beef Goulash 
Beef in Wine Sauce 
Beef Patties 
Roast Beef Hash 
Swiss Bake, Etc. 

Canned; 


Ten minutes before dinner, prepare instant mashed potatoes as label directs. 
Then blend in scallions and pile on large serving platter. Makes 8 servings. 


THREE-TASTES ROAST 


1V5 pounds round steak, 
’A-inch thick 

1</2 pounds fresh ham steak, 
V4-inch thick 
IV 2 pounds veal steak, 
'A-inch thick 
salt 
pepper 


V5 cap snipped parsley 
2 tablespoons shortening 
1 lOVa-ounco can condensed 
consomme, undiluted 
V 2 cup sliced celery 
1 medium onion, sliced 
4 whole cloves 
Va cup all-purposo flour 


About three hours before serving: 

1. Sprinkle round, fresh ham and veal steaks with salt and pepper, then 


Bacon or Tongue 
Hamburgers 
Frankfurters 
Link Sausage 
Stews—All Kinds 
Meat Balls, Gravy 
Hashes 

Hams—All Kinds 
Dried Beef 
Beef with gravy. 
Barbecue Sauce 
Luncheon Meat 
Deviled Ham, Etc. 








generously with snipped parsley. Stack steaks, one on the other, starting with 
round and ending with veal. 

2. Roll up steaks, jelly-roll fashion; with cord, tie gently across and then length¬ 
wise, to keep shape. Start heating oven to 325° F. 

3. Over medium heat, heat shortening In Dutch oven; in it brown meat roll on 
all sides. Pour in consommd; add celery, onion, cloves. Roast, covered, 
hours or until tender. 

4. Remove meat, then its cords. Strain gravy; blend flour with V4 cup water; 
stir into gravy; then cook over medium heat, stirring, until thickened. 

5. Serve meat, hot, in slices, with gravy. Or serve sliced cold, with Pommes De 
Terre Anna (below). Makes 8 to 10 servings. 

POMMES DE TERRE ANNA 

2 pounds medium white potatoes IV 2 teaspoons salt 
4 tablespoons butter or margarine Va teaspoon pepper 
About 1 hour and 30 minutes before serving: 

1. Wash, then parboil potatoes by cooking them, in boiling water to cover, for 
10 minutes. Then drain, peel and cut them into slices, Vk-inch thick. Start 
heating oven to 425° F. 

2. Butter a 1-quart baking dish with 1 tablespoon butter or margarine. Starting 
at center bottom of dish, line bottom and sides with slightly overlapping 
potato slices. Sprinkle with V 2 teaspoon salt and Vs teaspoon pepper; dot 
with 1 tablespoon butter or margarine. 

3. Over this potato layer arrange half of remaining potato slices; sprinkle with 
'/z teaspoon salt and Va teaspoon pepper; dot with 1 tablespoon butter or 
margarine. Cover with rest of potatoes, then add rest of salt and butter or 
margarine. Bake about 1 hour, or until golden. 

4. To serve, loosen potatoes around edges, invert serving dish on top, then 
unmold and cut into wedges. Makes 6 servings. 

INSTANT POMMES DE TERRE ANNA 

Boil, then drain 1 package instant presliced trying potatoes as label directs. 
Then, in 1-quart baking dish, layer them with 4 tablespoons butter as in Pommes 
de Terre Anna (above), omitting salt and pepper and sprinkling with contents of 
herb-spice package which comes in frying potato package. Bake at 425° F. 
50 minutes, or until golden; then loosen potatoes around edges, invert serving 
dish on top, then unmold, cut into wedges and serve as above. Makes 6 servings. 

SHORT RIB CROWN ROAST 

2 sections of short ribs, garlic salt 

4 Inches high (about 10 ribs) Herb-Potato Stuffing (opposite) 

seasoned instant meat tenderizer 3 pounds small white onions 
onion salt Va cup currant jelly, melted 

About three hours before serving: 

1. Have meatman tie and "sew" 2 sections of short ribs together in a crown, 
with bone sides out. Sprinkle with tenderizer as label directs; then sprinkle 
with onion and garlic salts. Place in shallow roasting pan. 

2. Make Herb-Potato Stuffing; heap in crown; cover with “cap” of foil. Start 
heating oven to 350° F. 

3. Insert roast-meat thermometer, with its tip at center of thickest meat section 
of one of ribs. Roast crown about 2 hours or until meat thermometer registers 
150° F. (medium-rare) or to desired doneness. Meanwhile cook onions in 
boiling salted water to cover, until almost tender; drain. 

4. When roast is done, remove foil from stuffing; spoon some of drippings from 
pan over stuffing; brush all meat surfaces with melted jelly. Return to 400° F. 
oven for 10 minutes to glaze roast, brown stuffing. 

5. Then remove roast to serving platter, and let stand about 20 minutes before 
serving. Mea-while lay onions in meat drippings left in roasting pan; brown 
in 400° F. oven about 15 minutes. Arrange onions around roast. Makes about 10 
servings. 


HERE'S HOW TO CARVE; 



Have meatman out 
backbone from rib 
roast. Place roast 
with rib side to 
left of carver, ribs 
pointing toward 
him. He outs slices 
Ji" thick. When 
knife meets rib bone, 
lie loosens slice by- 
cutting along bone. 



Place rolled roast 
.rith broader out 
surface down. (Don't 
remove cords.) Carv¬ 
er inserts fork 
with guard up, into 
left side, 1’ or 2" 
below top. He slices 
across grain; slides 
knife under slice as 
he steadies with fork, 
then lifts it off. 



If it's steak, place 
tapered end at left. 
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With point of knife, 
carver outs around 
bone, freeing it fron 
meat. He lifts bone 
to side of platter, 
then slices across 
full width of steak, 
cutting slices 1* wide* 



Place ham or lamb 
with shank to right 
and less meaty sec¬ 
tion facing carver. 

He outs 3 lengthwise 
slices from thin 
side near him, then 
turns meat so it 

face. Now he outs 
parallel slices down 
to leg bone, then runs 
knife along bone un¬ 
derneath them. 



Ask meatman to 
loosen backbone of 
pork loin. After 
roasting, remove 
backbone ; place loin 
on platter with rib 
side facing carver, 
meaty side facing 
those at table. Carver 
starts at right 
end of loin, cut¬ 
ting vertical slices. 


HERB-POTATO STUFFING 

1 medium onion, minced 

2 tablespoons shortening 
1 cup diced celery 

3 cups cooked, drained, packaged 
hash-browned potatoes 

Va cup packaged dried bread 
crumbs 

In large skillet, saute onion in shortening till golden; add celery and cook until 
tender; then add cooked potatoes, bread crumbs, carrot, parsley, sage, salt, pepper 
and beaten egg. Mix well, then use to heap in center of Short Rib Crown Roast, 
opposite page, before roasting. 


1 medium carrot coarsely 
grated 

Va cup snipped parsley 
% teaspoon ground sage 
Va teaspoon salt 
Vs teaspoon pepper 
1 egg, beaten 


GARDEN DINNER 

12 small new potatoes, scrubbed 2 12-ounce cans chilled corned beef 

boiling water 1 cup commercial sour cream 

salt 2 tablespoons horse-radish 

IVa pounds carrots, pared, cut into 2 tablespoons prepared mustard 
sticks Va-inch thick dash Tabasco 

2 9-ounce-packages frozen green beans, Va teaspoon ground nutmeg 
thawed Va cup melted butter or margarine 

About 45 minutes before serving: 

1. In 12-inch skillet place potatoes; add IVa cups boiling water; sprinkle with 1 
teaspoon salt; cook, covered, 5 minutes. 

2. Now add carrot sticks, sprinkle with 1 teaspoon salt, then cook, covered, 15 
minutes, adding more water if needed. 

3. Gently turn carrots and move to one side in skillet; spread out beans in empty 
space. Sprinkle with 1 teaspoon salt. Cook, covered, 5 minutes. Meanwhile cut 
each can of corned beef into 3 lengthwise slices. Gently turn beans; heap to 
one side. Between carrots and beans place 3 corned-beef slices, side by side; 
top with remaining slices. Cook, covered, 5 minutes. 

4. Meanwhile, in small bowl combine sour cream, horse radish, prepared mustard. 
Tabasco. 

5. When Garden Dinner is done, spoon 1 tablespoon sour-cream mixture on top of 
each corned-beef slice in skillet; pass rest. Sprinkle carrots and beans with 
nutmeg; pour melted butter or margarine over them and potatoes. Serve all, at 
once, from skillet. Makes 6 servings. 


BAKED HAM WITH CHERRIES 

8 medium yams or sweet potatoes Va teaspoon ground nutmeg 
salad oil Vi cup sherry 

1 slice fully-cooked ham, 1 inch thick 1 1-pound 1-ounce can pitted B 
(about IVz pounds) cherries, drained 

Vb cup light or dark brown sugar, 1 tablespoon brandy 
packed butter or margarine 

4 thick orange slices 


About one hour before serving: 

1. Start heating oven to 350° F. Scrub and dry yams, then rub each with a little 
salad oil, and arrange on oven rack. Bake 45 to 50 minutes, or until fork-tender. 

2. Meanwhile, place ham slice in 12" by 8" by 2" baking dish. Cover with brown 
sugar, then sprinkle with nutmeg. 

3. In bowl combine sherry, drained cherries and brandy; pour around ham slice. 
Top ham slice with thick orange slices, then bake, along with yams, for last 
30 minutes. 

4. When done, on a large heated platter, arrange the yams. In top center of each 
cut a IVb-inch cross. 

5. Press bottom of each until tender interior partially bursts through cross. 

6. With a fork, break up the interior of each potato lightly; then lay a piece of 
butter or margarine on top. 

7. On same platter lay ham slice, cut into 6 pieces, with halved orange slices on 
top. Pass cherry sauce. Makes 6 servings. 
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Tucked under the 
skin of a medium po¬ 
tato Is a modest 100 
calories—and a great 
bargain in such im¬ 
portant food values 
as Vitamin C, thia¬ 
min and iron. Too 
often dismissed as 
a starch, the potato 
deserves a regular 
place in your diet. 


POTATOES 
QUICK TO FIX 

Off the Shelf; 
Instant Mashed or 
Whipped Potatoes 
Au Gratln Potatoes 
(with cheese) 
Potatoes to Fry 
Potato Salad 
"Baked* Potatoes, 
Cheese or 
Sour-Cream Topped 
Scalloped Potatoes 
Hash-Brown Potatoes 
Potato Pancake Mix 

From the Freezer ; 
French Fries, 
Crinkle Cut 
Potato Patties 
Potato Puffs 
Tiny Tatars 
Whipped Potatoes 


STUFFED VEAL POT ROAST 

6 white bread slices, in Vrinch cubes Vs cup canned chicken broth 


1 3- or 4-ounce can sliced mushrooms, 
drained 

1 large carrot finely grated 
1 small parsnip, finely grated 

1 large stalk celery, finely chopped 

2 eggs, beaten 
% teaspoon salt 

V* teaspoon garlic salt 

V* cup light ( 


Vo teaspoon pepper 

2 tablespoons shortening 
1 cup white wine 
1 cup canned chicken broth 
6 medium potatoes 
6 to 8 canned whole unpeeled apricots. 

drained 
earn (optional) 


About 2ys hours before serving: 

1. In large bowl combine bread cubes, parsley, onion, mushrooms, grated carrot 
and parsnip, celery, beaten eggs, % teaspoon salt and V* teaspoon garlic salt; 
moisten with V% cup chicken broth. 

2. Lay veal out flat and sprinkle with 1 teaspoon salt and V4 teaspoon pepper; 
spread mushroom-carrot stuffing on veal; roll up jelly-roll fashion; tie securely 
with string. 

3. Rub outside of meat with paprika. In hot shortening, in Dutch oven, brown veal 
roll on all sides, then add white wine and 1 cup chicken broth; simmer about 
one hour. 

4. Meanwhile, pare potatoes, then lay in Dutch oven, around roast, sprinkling each 
with salt. 

5. Simmer all together 1 hour longer or until potatoes are done and veal pot roast 
is nice and tender. Remove roast and potatoes to heated platter and keep warm 
for 10 minutes. 

6. Meanwhile, in Dutch oven, place drained canned apricots; heat 5 minutes or 
until apricots are hot 

7. Now remove string from roast Arrange hot apricots around meat and potatoes 
on platter. Heat pan drippings to gravy consistency, add Vi cup light cream, 
strain, then pass with meat Makes 6 servings. 


OLD-WORLD GOULASH 


butter or margarine 
4 pounds boned chuck, in 2-mch cub 
trimmed of fat 
V4 cup white wine 
1 cup canned condensed bouillon, 
undiluted 

3 medium onions, minced 
1 tablespoon paprika 
1 teaspoon salt 


1 1-pound 1-ounco can tomatoes 
1 bay leaf 
1 slice rye bread 
3 cups hot instant mashed 
potatoes 
1 egg, beaten 
1 tablespoon commercial 
sour cream 

1 tablespoon snipped parsley 


About three hours before serving: 

1. In y4 cup hot butter or margarine in large skillet sautb boned chuck cubes 
until nicety browned on all sides; then transfer the meat to large Dutch oven. 

2. Into same skillet stir wine; simmer 5 minutes; add bouillon, bring to boil, then 
add to meat 

3. In same skillet melt 2 tablespoons butter or margarine; in it saute minced 
onions until soft. 

4. Into onion mixture stir paprika, salt canned tomatoes and bay leaf; simmer 5 
minutes; then stir into meat mixture. 

5. In a small bowl, with fork, mash rye bread with a little of hot liquid spooned 
from meat mixture; blend 'into meat mixture. 

6. Simmer, covered, about IV 2 hours or until meat in goulash is fork-tender; 
discard bay leat 

7. Meanwhile prepare instant mashed potatoes; while still hot, blend in egg, com¬ 
mercial sour cream, 2 tablespoons melted butter or margarine and snipped 
parsley. 

8. To serve, on large platter, make ring of mashed potatoes; fill center with 
goulash. Makes 6 servings.* 
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all sides in hot 
fat, in Dutch oven 
over medium heat. 

(It may take 15 to 
20 minutes.) Then 
simmer, do not boll, 
tightly covered, 
over low heat. 



In roasting, use a 
shallow pan with a 
rack. Don't add 
water, baste or 
turn meat. ^ use 
meat thermometer. 

For easier slicing, 
plan so roast is done 
15-20 minutes before 
serving. 



For a quick clean¬ 
up, cover broiler 
rack with foil, 
slash here and there 
so fat drips into 
foil-lined pan be¬ 
low. Use tongs to 
turn meat. To check 
rareness, out slit 
in meat near bone. 
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Veal Steaks ► 
k la Zingara— 
proving the endless 
variety of meat and 
potatoes. Serve steaks on 
croutons in a creamy gravy 
with a touch of Uadelra; 

top with mushroom caps. 
Part II: mashed potatoes 
enhanced by sliced 
scallions. What man 
could remain unmoved? 


106 



























juper- 







the king: 


Crown Roast of Short Ribs (opposite) 



MMMMMminillllllll... 


how lovely 
oboIhGoobo 
whoop 

put yourself in this picture 
and get to know about all the 
marvelous new privileges now 
at your disposal—sweet-smell¬ 
ing, complexion-pampering 
bath luxuries that cost pen¬ 
nies per diem, and can make 
a ten-minute suds-and-fra- 
grance session a delicious, 
compact vacation from the 
day’s work and tensions. We've 
gathered a bouquet of facts 
for you; on how to make the 
most of a quick, revitalizing 
shower and how to use a lei¬ 
surely bath In fragrance to re¬ 
lax, relax, relax and get more 
beautiful at the same time. 
Nothing—but almost literally 
nothing—can affect your 
mood and spirits so easily and 
effectively as: The Bath. For 
the news of all the new bath- 
loveliflers designed just for 
you, turn to page 136. 









A GOOD LAMP 

IS NOT HARD TO FIND 


To prove it, Good Housekeeping 
chose 20 beauties, to light—and grace- 
rooms of all periods, all tastes 



Red tele columnar base (left), painted and decorated in the best French tradition, 
is shown in a setting of antique charm. Equally at home in a living or bedroom, 
lamps of this type are particularly effective in a compatible background. Over-all 
height from tabletop to tip of shade is an even three feet. Base, $60; shade, $9. 
Olive-green ceramic base (right) with incised decoration surrounding a shape 
reminiscent of a Persian jar. Shown here in a contemporary setting, but equally 
good in a traditional mood, the lamp has a sophisticated suavity bred of 
centuries of fine design. Over-all height, 32% inches. The base and shade, $35. 





White china molded in a hexagonal shape (lower left) with a stylized leaf pattern sur¬ 
rounding its base. Shown here in a background In keeping with its Oriental ancestry, 
this dignified design complements traditional or contemporary settings. A tall 45 inches 
to the top of its braid-edged shade, $69.50 complete. 

Copper washed with pewter for a mellowed-by-time effect (lower right). Twin handles 
above a fluted-and-banded body proclaim the mIddle-Eastern wine-jug heritage of this 
interesting shape. Height, SSVa Inches; $55, including shade. 

Opaline glass column in Bristol blue (opposite, top^r perhaps you’d prefer it in 
avocado, champagne, white or black. This classic go-with-anything style is particularly 
appropriate with 18th-century furnishings. The lamp measures 29 inches high and costs 
$22.50, complete with a matching parchment shade. 

Metal, intricately wrought in an openwork Japanese design (opposite, lower right) 
forms a delicate base for a fascinating lamp. Shown here with an antique black finish 
and a buttercup-yellow shade. Or have it with a gilt base, topped with a black, white 
or gold shade. Height, 38 inches; base, $65, shade, $10. 

A wooden baluster, antiqued and stained a handsome brownish-black (lower left, oppo¬ 
site) makes an all-purpose lamp base. The eternally pleasing form is derived from 
supports used on Italian renaissance marble stairways. Height, 35 inches; the base costs 
$65, the opaque black parchment shade, $10. 






























Floor lamp of antiqued wood 
(upper left, opposite) turned, 
stained and polished to per¬ 
fection. Spacesavers of this 
type eliminate the need of a 
lamp table. A tall 56 inches 
to the top of its mattress¬ 
ticking shade, the base is 
$115; the shade, also in 
red, black or gray, is $17. 
Brass-finished double stu¬ 
dent lamp (opposite, upper 
right) with twin glass shades. 
The reservoir in its center 
identifies this design as a 
replica of its kerosene-fed 
predecessor. Height, 26 
inches; $150 complete. 
Candle-shaped trio within a 
brass base (opposite, lower 
left) is shaded by red tole. 
Exactly 21 inches to the top 
of its arrow-shaped brass 
finial, this lamp is at home 
in any traditional setting. 
With black or red shade, $30. 
Bamboo-turned black wood 
lamp table with tripod base 
(opposite, lower right) adds 
practical grace to any set¬ 
ting. Shown here with an 
antiqued, ivory taffeta hand- 
sewn shade ($22), it’s 54 
inches tall. The base, $53.50. 
Japanese porcelain in an 
ancient vase shape (this 
page, right) with an equally 
time-honored floral pattern 
in shades of blue and white. 
A graceful and impressive 
41 inches high, the base is 
$125 and the hand-sewn 
silk shantung shade is $18. 
























Porcelain vase shape (opposite, upper 
tal pattern of stylized flowers and a 
301/2 inches high, $30 complete. 

An antique wooden pepper mill (opposite, upper right) is the 
source of inspiration for the design of this interesting lamp. 
Exactly 3 IV 2 inches from its base to the top of the straw-pat¬ 
terned shade. The cost: $60 complete. 

A realistic sheaf of wheat (opposite, lower left) is executed in 
brass on a marble base and crowned with a gilt-edged black 
parchment shade. This elegant accent to a living or bedroom is 
24 inches high, $32.50 complete. 

A dark-green metal base (opposite, lower right), an opaque glass 
shade and a clear glass chimney add up to an accurate replica 
of an early Federal period oil lamp. Top to bottom, it measures 
29 inches; $42.50 complete. 

Ceramic version of a primitive early American weather-vane (this 
page, upper left) with black metal wind directional markings 
beneath a cloth-patterned shade. It’s 391/2 inches from top to 
base, costs $45 with the shade. 

Victorian conceit of ddcoupage butterflies and flowers (this page, 
upper right) imprisoned behind clear glass on a white glass base. 
A white shantung shade completes the delicate effect. Height, 
27 inches; $40 complete. 

Emerald crystal base (right) with clear crystal prisms, all beau¬ 
tifully engraved for added sparkle. Completing its delicacy, a 
scalloped, antiqued taffeta shade. The over-all height is 26 inches. 
The base, $59.50; the shade, $21. For more information, please 
turn to page 168. 
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^SENSIBLE STORAQE 


THE KEY TO KITCHEN CONVENIENCE 



A WELL-ORGANIZED KITCHEN means two things: One, plenty of counterspace; 
two, enough storage in each work area to make it easy for you (and every member 
of the family) to put things where they belong and keep the counters uncluttered. 
Here’s a collection of Good Housekeeping designs to be carpentered into old or 
new kitchens—and a selection of accessories you can buy to ease congestion. 
Above, we used a 3' by 6' area beside the refrigerator for a combination breakfast 
bar, desk and mixing center, with plenty of storage for small appliances, condi¬ 
ments and such. The counter is a comfortable 30" from the floor; easy to copy. 


MORE ELBOWROOM AROUND THE RANGE (opposite)—that means more efficiency, 
and pleasure, for your hours in the kitchen. When one end of the range is free 
(not in a corner), turn the end cabinet to face the open area. Then you can extend 
its top into the kitchen as far as space allows, forming a peninsula. You’ll And 
that even a 12" extension helps. We used a 24" by 48" laminated maple top; 
antique legs support the end. Then, under the cabinet (far right), we installed 
a spice and canister unit, ready-made of wood with plastic bins. Open shelves 
(above left) keep decorative and practical serving pieces at your fingertips. 












CLEANING CLOSET (left, above) : It 
can be built or bought; most cabi¬ 
net manufacturers sell utility cabi¬ 
nets in several sizes. In the bottom 
we used plastic stack-up. storage 
boxes for cloths, tools and sundry 
items. Cleaning compounds are 
placed high, out of children’s reach. 

FOR FREEZER FAMILIES, an ordi¬ 
nary wall cabinet (above), subdi¬ 
vided to hold a stock of film, foil 
and paper, picnic bottles, cups and 
plates, and freezer containers of all 
kinds. Drawers will hold bags, flat 
cartons, tape and marking pencils. 
A built-in or mounted-on-the-wall 
dispenser holds rolls of wrapping. 


WHAT A WELL-DRESSED SINK 

might wear (left). Sliding towel 
rack, a door-mounted garbage pail 
with pop-up lid, two roll-out shelves 
for supplies and a caddy for gar¬ 
bage bags. The roll-out shelves 
come singly so you can install as 
many as you need and space allows. 
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BONUS KITCHEN IDEAS —not shown 
this time—^to fill the many needs of 
your center-of-the-house domain. 
Browse at leisure among them, 
then—try them! 

SPICE COLLECTORS we’ve known 
keep dozens of cans and jars in a 
flat, shallow basket or a letter tray 
(sold in office-supply stores). The 
whole assortment can then be 
pulled out for easy use. To be really 
precise, file the containers alpha¬ 
betically. (And, while we’re on the 
subject of spices, did you ever try 
drying your own seasonings—cel¬ 
ery tops and dill, for example? 
Just bake in a 300° F. oven for half 
an hour or until they’re dry.) 

LARGE FAMILIES may understand¬ 
ably find the usual canister sets too 
small for staples. More compatible 
might be the pretty plastic utility 
pails and wastebaskets that now 
come in all sizes. Equipped with 
covers, they’re perfect for quanti¬ 
ties of flour, sugar, rice, crackers 
and other essentials. Label them 
with letters of colored tape. 

EXTRA CABINETS you need for 
floor or wall can be found in un¬ 
painted furniture shops. Chests 
with sliding doors or drawers and 
wall bookcases come in a wide 
range of sizes to fit any space. 

NEED A LANDING STRIP next tO 
the range for hot pans? Consider 
using a group of decorative tiles, 
as is or in a simple picture frame 
backed with thin plywood. Durable 
and impervious to heat. Even a 
cutting board kept handy to the 
range can protect counters against 
hot pans 

RESERVE CHINA held for special 
occasions slides nicely into the new 
cases made of quilted vinyl, zip- 
pered, and each holding a dozen 
plates. Rectangular cases holding 
12 cups are also available. 

AN OFFICE FILING CABINET (one 
or two drawer), gaily painted, is 
well-suited for filing lids, baking 
pans and what-have-you that are 
no larger than letter size. 













& JEWEL BF 
CHEWEL 
EMBM0IBEHT 


For Your Embroidering Deiight, we chose 
one of the most famous examples of early American 
crewel work as the inspiration for the priceless spread 
you see here. Its antecedent—the Mary Breed quilt, 
made circa 1770 in Boston—is in the collection of 
New York’s Metropolitan Museum of Art. And since 
this elegant art is enjoying such a revival [Good 
Housekeeping, March 1961], we’ve arranged for a 
kit containing the heavy, off-white linen spread with 
the design stamped on it; a second kit contains the 
yarns. For ordering instructions and notes on the 
fascinating technique of crewel work, see page 188. 
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new soups from 2 soups 


quick fixing, great eating with 








TODAY’S PYREX WARE-LOVELY NEW WAY TO COOK AND SERVE 

You’ve always known Pyrex Ware as the handiest thing in your kitchen—you can mix, bake, serve, and 
store in Pyrex Ware. Keeps flavors fresh. And it’s easy to clean. But today’s Pyrex Ware is much more. 
Beautifully decorated, it comes radiantly dressed for dinner. Who would ever want to cook in one utensil- 
then serve in another? Corning Glass Works, Corning, N. Y. PYREX®W^1^I1 
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EASY'OFF, 

puts an end to big 
oven-cleaning jobs 



GOOD HOUSEKEEPING 
INSTITUTE CONFIRMS 
DRAMATIC RESULTS! 



EASY-OFF 

OVEN CLEANER 










Help yourself to fresh fruit flavor. Del Monte Pineapple-Grapefruit Juice Drink. 
This sunny satisfier brings together tropic-sweet pineapple and tangy grapefruit. It’s the original 
Del Monte blend. Zings with Vitamin C. So pour a man-sized helping of this healthy, hearty 
refreshment. Breakfast. Any time of day. There are four other Del Monte juice drinks to fit your 
fancy: Pineapple-Apricot; Pineapple-Pear; Pineapple-Orange; Orange-Apricot. Each is distinctive 
and thoroughly refreshing... because no one blends fresh fruit flavors quite like Del Monte ! 



HOSTESS 

HOTEiOOK TO DELIGHT 

LITTLE GIRLS AND BOYS— 
AND BIG ONES; PARTY-GIVING 
IDEAS, RANGING 
FROM WHIMSICAL 
TO ELEGANT 


Halloween hostessing. Fill these happy 
apple eups with the deep autumn taste 
of cider or apple juice. Cut the top 
off an apple. Using a melon bailer, 
press into apple all the way around tO' 
form a scallop edge; loosen with tip 
of knife and lift out. Hollow the fruit 
with a teaspoon, leaving a ^4" shell. 
Brush with lemon juice, then place 
the apples on small plates and add a 
short straw for easy sipping. A good 
way to perk up parties—and please 
guests—before and after Halloween. 



Party cutups. Small-fry hostesses will 
love making their own decorations 
when they give parties for their con¬ 
temporaries. You can help them make 
these paper-doll streamers, too. Fold 
paper back and forth to form an ac¬ 
cordion of 5" by 21A". When you cut 
out the shapes, keep dolls’ arms as level 
as possible so they won’t sag when 
you hang them. With this as a start, 
your little ones ean try their hands 
at other shapes to enliven a birthday 
or any other children’s celebration. 
How about some Halloween cats? 



Well-molded. Butter becomes something 
speeial when it’s shaped into flowers, 
leaves or sheaves of wheat for your 
table. The day before your party, 
seald the butter mold, then plaee it 
in the freezing compartment of your 
refrigerator. Next day, rinse it in cold 
water. Press butter—softened just 
enough—into the mold. Remove im¬ 
mediately, with the help of a knife 
tip if necessary. The more often you 
use it, the easier it will be; the mold 
gets “conditioned”—like a salad 
bowl. « CAROL BROCK: hostess editor 
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CHOCOLATE • VANILLA • BUTTERSCOTCH • DARK ’n' SWEET 

Reach for Royal 


QUICKER COOKING PUDDING 
THAT GIVES YOU A PERFECT 
CREAMY SET EVERY TIME 

New-Recipe Royal Pudding is better than ever to taste—easier 
than ever to make. When you see the very first bubble—it’s 
done! (You can’t scorch it because you don’t boil it.) 


i^yal! 


Royal 


Royal 











Put whatever you like /;2side 




We promise you the flakiest, tenderest outside you’ve ever made 


Armour Star Lard is firm. It cuts in easily and quickly .., makes tiny, separate 
flour-covered beads that melt into layers of soft, tender flakes in the baking. 
□ Pie bakers will tell you no made-up shonening is as trustworthy as this 
natural one. □ And, certainly, no other shortening is fester. The best pie crust 
you ever made takes only 5 minutes from scratch. □ Make a pie for your femily 
with Armour Star Lard. There’s a recipe on every package . . . and 3 double- 
crusts' worth of lard in every pound. □ (We'd like to add, that we mean what 
our Good Housekeeping Seal says.) 


i 


Pure Lard 
















Kotex is confidence 


You can spend hours contentedly browsing in the shops. 

No uneasiness or moment's doubt. For Kotex napkins have 
moisture-proof shield under that soft covering. It’s the 
napkin women trust for complete, long-lasting protection. 
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Blooming beauties from Hudson...decorator-tinted tissues! 

Suddenly this summet. . .Decorator tints in matching tissues for your home. 

Not just the common garden variety, but blooming beauties from the Hudson 
Decorator Series. “French Hyacinth’,’ a fragile blue misted with lavender. 

“Living Orchid’,’ a lush tropicolor. You’ll want both tints in facial and bath¬ 
room tissues. The facials come in the Hudson Golden Showcase (the adver¬ 
tising comes olF with the wrapper). The bathroom tissues are the same soft 
facial tissues on a roll. Give your home a new splash of y.y 
color with decorator-tinted tissues from Hudson. J/lUClSOri 













Lemon Meringue Pie frozen 



Made with fresh frozen lemon juice 
Meringue of fresh frozen whipped egg whites 
Frozen for fresh flavor... ready-to-bake 


i\nother triumph of 
Mrs. Smiths know-how 



Just slip it in the oven, bake, 
and serve it proudly—an un¬ 
believably luscious pie that 
saves you the work of making 
your own. Have Mrs. Smith’s 
frozen Lemon Meringue Pie 
often—the year’s most sensa¬ 
tional dessert, now in grocers’ 


Coconut-Custard,Pumpkin-Custard, Mince, Fruits, Creams, Pecan, Cheese Cake 


We repeat 

a Good Housekeeping 
needlework favorite 



WALL HANGING 


This Swedish wall hanging, designed 
for Good Housekeeping, was in¬ 
spired by old Swedish provincial 
embroideries. Its Old World pattern 
and cheerful color will add warmth 
to any setting. Designed on natural 
linen (cut measurements 17%" by 
28"), it comes in a kit with instruc¬ 
tions, embroidery thread, dowels 
and a cord for hanging. It is screen- 
printed and so may be used as is, or 
embroidered with simple stitches to 
give it more depth. Postpaid, $2.« 
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Kounty KIST 


brand 




Look who look the harsh odor 








GOOD THINGS 
TO KNOW ABOUT 
THERMOMETERS 


by Elsie Lee 




ARTIC SELF-SEAL SHINGLES 

LOOK BETTER • LAST LONGER 

PROVIDE BETTER PROTECTION FOR YOUR HOME 































(so there’s enough left to cook with) 



finely crushed potato chips, 2 

""Olin 
















Made for each other! That's what we think of cling 
peaches and chicken. Canned cling peaches, served 
hot and fragrant, really bring out that deliciously 
delicate chicken flavor. And you can count on cling 
peaches to hold their own half-tangy, half-sweet 
flavor, pretty shape and golden color during heating. 


Here's How; Broil chicken pieces on Reynolds Wrap. 
10 mins, before chicken is done, place drained cling 
peach halves on foil, broil until tinged with brown. 
Gourmet additions; Sprinkle a little brown sugar, dill, 
thyme, or rosemary on the peaches. Or fill hollows 
with marmalade or jelly and heat till glazed. 


IMPORTANT: Be sure to line your broiler pan with Reynolds Wrap for carefree broiling! 
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Decorating a 
window? Let it set 
the pace for beauty 
in the whole room. 
See, on this page, 
three different ways 
one window can be 
decorated, to “key” 
the style of a room. 

Look to Kirsch 
for smart, adaptable 
-offered in profusion 
in the new 96-page Kirsch “Guide.” Send 
the coupon today for this “best-seller.” 
And ensure the lasting beauty of every 
window treatment with rugged, dependable 
KIRSCH brand drapery hardware.Traverse 
rods and accessories are NOT all alike, so 
make it a point to ask for —and get —the 
fine products of the leader in the business. 
There’s a Kirsch dealer nearby with your 
needs in mind—and the genuine article in 
stock; you need not settle for less. 
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KirscK —the name to choose in drapery hardware 










































HOW VELVEETA CAN HELP YOU IN 


THE BIG JOB OF 
BEING A MOTHER 



VELVEETA 


KRAFT 










New! Instant tea that tastes like hot brewed tea 

It’s the real thing. New Instant Tender Leaf has no fillers, no carbohy¬ 
drates to dilute the true “brewed” taste! It’s 100pure tea... made from 
just the top, young tea leaves, the most flavorful of all. 

Not just any tea.. .but TsnderLooFtea 




Here are our new Double-Chocolate Miniature Cakes: Oversized, 
chocolate-cake miniatures with a surprise cream-cheese mixture in¬ 
side; almond-topped. Luscious, yes; hut we’ve made this special, 
portion-controlled recipe (see page 172) in line with Good House¬ 
keeping’s “Keep-Young Guide To Happy Eating” (September), 
which suggested small servings of dessert with a small helping of fruit 
as one way to eat your cake and have your figure, too. ♦ 


MINIATURE 

CAKES 

AND 

A 

ERUITFUL 

IDEA 
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New Stew Idea 

j 


Make these very special dumplings 
to top beef stew that’s ready to heat 


Take it easy, make it easy, with 
Dinty Moore Beef Stew. Rich with juicy, 
lean beef, garden carrots and potatoes in 
good beef gravy. Now add a special twist: 

make Deauville Dumplings. So good, they 
won $1,000 at the Pillsbury Bake-Off! Recipe’s 
in special sacks of Pillsbury’s BEST Flour! 

From Dinty Moore Beef Stew 
and Pillsbury’s BEST Flour 



Save 8^ on Dinty Moore 
Beef Stew with the coupon on 
the same sack of Pillsbury’s 
BEST that brings you the rec¬ 
ipe. We bring you this special 
offer so you’ll have the pleasure 
of trying our new stew and 
dumplings idea! 










At 29, Evgeny Evtushenko is Russia’s most celebrated 
and daring young poet. An extremely prolific and 
versatile writer, his provocative poem, “Babi Yar,” 
which denounces anti-Semitism in Russia today, drew 
sharp criticism from the official Soviet press. When 
his talents are turned to gentler themes, as in “Our 
Mothers Depart,” he also speaks with tenderness and 
idealism. One of the author’s favorites, this dis¬ 
tinguished poem will be published by Bantam Books 
in “An Anthology of Modern European Poetry.” 


<7\yr 

(lyyCoTHERS 
DEPART 

BY EVGENY EVTUSHENKO 
>thers depart from us, 
y depart 

1 tiptoe, 

t we sleep soundly on, 

stuffed with food, 
d fail to notice this dread hour, 
mothers do not leave us suddenly, 

y seems so “sudden.” 
wly they depart, and strangely, 
ing short steps down the stairs of life, 
nervously remembering, 

W\ ^^ut^M^^ted zeal 

will nots^w their souls 

further away, 

keep moving away. 
i, 

we stretch toward them, 
but our hands strike the air — 
a wall of glass has grown up there! 

We were too late. 

\ The dread hour had struck. 

Suppressing tears, we watch our mothers, 
pillars austere and still, 
departing from us. 

TRANSLATED BY CEORCE REAVEY 




This is the way you want your playing cards 
to be. 

Flexible but tough enough to spring back 
without dog-ear or crease. 

Firm and lively under even the most vigor¬ 
ous riffling. 

Liquid spills or food stains? No trouble — 
just wipe clean with a damp cloth. 

Cigarette burn or lost card? Order an exact 
duplicate, and receive it by return mail. 
Guaranteed* to last In “like-new” crispness 
for a remarkably long time-a name you've 
known for 25 years-famous Kern Plastic 
Playing Cards, the only playing card made 
of tough acetate-cellulose plastic. 



Buy Kem Cards today for your next card game! 
At any fine store. $7.95 a double deck. *For fur¬ 
ther information, write for our catalogue and free 
booklet, "10 Answers to 100,000 Questions." 

KEM® PLASTIC ^ 
PLAYING CARDS !1» 

INCORPORATED 

Dept. 1062, 660 Madison Ave., New York 21, N. Y. 
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Modess... 


MODESS NAPKINS ■ 


ODESS TAMPONS ■ MODESS BELTS 




U) 

2 

a 

m 

I THE 
BETTER 
WAY 


■ Public awareness of medical research into 
the causes of heart and artery disease may be 
changing the food-shopping habits of Ameri¬ 
can women. A good deal of this research has 
focused on the role that fats in our diet play 
as a possible contributing factor to athero¬ 
sclerosis. This is the most common form of 
hardening of the arteries, which, in turn, 
causes most heart attacks. 

The Better Way reported on the relation¬ 
ship of diet to coronary heart disease in May, 
1961. Since then, such terms as cholesterol 
and saturated and poly-unsaturated fats have 
become common in advertising and discussion of various food products, 
particularly margarine and vegetable oils. 

In view of the growing public response to these products. Good House¬ 
keeping editors believe another report on this subject is timely. There is 
little doubt about the basic nutritional value of these foods, which have, 
among other qualities, a high unsaturated fat content. However, there may 
be some misconceptions as to tbe effect that any single food product can 
have on-health. The purpose of this report is to present the latest authoritative 
medical views on the possible place these foods should have in your diet 
and the extent to which they can protect your family against coronary heart 

The basis for advertising references to specific types of fats is a growing 
body of medical research which indicates that fats in our diet affect the 
cholesterol level in the blood. (Cholesterol, a fatty substance which animal 
tissue manufactures, is one of the materials found in deposits clogging the 
artery walls of victims of atherosclerosis.) This research has shown that 
in most people blood cholesterol levels can be lowered by substantial replace¬ 
ment of saturated fats in a diet with poly-unsaturated fats. Fats rich in 


FATS 
IN DIET: 
THE REAL 
KEY TO 
HEART 
DISEASE? 
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CAN YOUR SCHOOL PTA BE IMPROVED? 
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IF YOUR CAR BRAKES FAIL 
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WHEN THINNING HAIR IS A PROBLEM 
















THE NEW “RUNPROOF” 
HOSIERY: 
A SPECIAL REPORT 

major fashion development foot or the boot 

e^^g'of setlS: n;&‘* ia?m’s maTT 














DO’S AND DONT’S OF FIRST AID FOR BURNS 












WHAT CAN BE 
DONE ABOUT COLIC 



■ You lometimes judge people by their voices as 
much as by their appearance. For example, it may 
be surprising to hear a shrill, breathy voice come 
from a statdy woman in sophisticated dress. She 
may not be aware of her voice quality or, even if she 
is, not know how to change it. It is often easier to 
alter appearance than voice. (Keep in mind that 
voice and speech are different. Speech is what you 
say and how you say it, e.g., your choice of words, 
your articulation and diction. Voice is how you 
sound.) 

IT IS EXTREMELY DIFFICULT to improve your 
voice ap^eciably by your own efforts. One reason 
for this is that you usually cannot hear yourself as 
others hear you. The use of a good tape recorder 
can help, of course, but it is still difficult for an 
untrain^ person to know how to correct faults. 

Dr. Norma Rees, acting director of the Speech 
and Hearing Center, Queens College, N.Y., cites the 
following as common faults; excessive softness or 
loudness, shrillness, too rapid rate of speech, 
denasality. If your voice is too soft, or if you speak 
too fast, pet^Ie may continually ask you to repeat 
yourseff. If, when you speak, everyone is silent, it 
may be that your voice is too loud. A denasal voice 
resembles a "'stuffed iwse” voice of someone with a 
cold. It is pouible to have good diction and still 
have poor voice quality, e.g., an excessively nasal 
voice. (This means there is too much resonance in 
the nose on vowel sounds.) 

Relaxation, says Dr. Rees, is the most important 
key to good voice quality. One way to achieve re¬ 
laxation is yawning. Good breathing-which re¬ 
quires consicferable practice-is also important. Try 
to inhale quickly. Then let the air out as slowly as 
possible, dying to decrease your rate of exhalation. 
Make a hissing sound (through closed teeth) as 
softly as possible and draw it out as long as you can. 
VOICE PROBLEMS ARE SOMETIMES CAUSED 
by diseases or physical disorders of the voice mecha¬ 
nism. These can only be diagnosed by a doctor. Such 
conditions may be treated by a doctor or, at his sug¬ 
gestion, 1^ a voice therapist (working under the 
physician’s supervision). 

Most colleges and universities, and some high 
sdHX>ls, offer extension courses in voice and spee£ 
Dr. William Canfield, of Teachos College at Colum¬ 
bia University, cautions that it may tate a year of 
work to bring about real improvement. ♦ 


■ There are few sights more pitiful than a colicky 
baby. His cries are heart-rending. His face is red. 
His arms and legs often are drawn up as if he were 
in great pain. Such symptoms can cause neat con¬ 
cern to young mothers who frequently ask doctors, 
"What can be done about my bMy’s coUc?" 

Unfortunately, there is no sin^, all-encompass¬ 
ing answer. Successful treatment of colic depends 
on its cause—and this might be any of several factors. 
In general, colic describe painful abdominal spasms 
or cramps in infants, usualw under three months, or 
the cries of continually fretM babies. (Keep in mind, 
though, that it is normal (or babies to cry. Infants 
get exercise this way and all babies have some 
periods of crying.) 

CRAMPING OF THE INTESTINE is sometimes 
caused by a food allergy, e.g., a reaction to orange 
juice or milk. Colic may also be caused by hunger 
or it may occur after a baby has swallowed a lot of 
air. Other causes cited by mxrtors are tension in the 
home, an upset mother, poor feeding technique, over¬ 
fatigue, overexcitement, inadequate nursing time. 

Colic attacks usually occur soon after eating, al¬ 
though they do not necessarily occur after every feed¬ 
ing. Most colicky babies assume their own pattern; 
they will cry, sometimes for three or four hours, at 
a particular time. In the experience of many doctors, 
this period frequently is between 6 P.M. and 10 P.M. 

Regardless of the daily pattern, colic rarely lasts 
for more than three or four months in the newborn. 
Moreover, it does not affect the baby’s health. Most 
colicky babies gain weight steadily and rapidly. 

THE FIRST STEP IN TREATMENT is to find out 
whether the baby is hungry or needs diaper chang¬ 
ing. A “hungry” infant drains every bottle and seems 
to want more. Extending the feeding period may help 
when colic is caused by poor (mding technique. 
Bottle nipples with the correct-size hole will also 
help prevent the baby from swallowing air. If the 
hole is too large, the liquid comes through so fast 
that the baby tends to gulp at it; if it is too tight, he 
will pull at it very hard and may soon be exhausted 
by his efforts. Some pediatricians may suggest use 
of a pacifier to soothe babies who are colicky because 
they do not get enough nursing or feeding. 


INSOFAR AS TENSION in the home is concerned, 
this may be difficult to control. Babies can sense ten¬ 
sion or nervousness in those who handle them. Some 
doctors (eel that this can cause them to cry. If a 
mother can get out of the house for a short daily 
period or for at least one evening a week, she may 
be more relaxed and this may improve the situation. 


SOME COLICKY BABIES respond well to a warm 
towel or hot-water bottle placed on the stomach. 
Picking up the baby or turning him over on his 
stomach may also help. Most pediatricians agree that 
enemas should not be given without the specific ad¬ 
vice of a doctor. If pains in a colicky infant are not 
relieved by the simple measures suggested above, a 
doctor should be consulted. He will probably pre¬ 
scribe something to lessen cramps and to maice the 
baby more comfmtable. A 
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Beat the clock! Get dinner 3 to lO times faster 


Even when time runs out, you can serve up husband- 
enchanting Pot Roast, Swiss Steak, Braised Pork 
Chops, Chicken Fricassee—you name it! They’re 
lusciously ready in minutes, not hours, with a Presto , 
Pressure Cooker. v 

Every busy homemaker, every fast- 
moving mother, every working wife deserves 
one. Choose yours in sturdy cast aluminum, 
luxurious stainless steel or stamped alumi¬ 


num. In 3,4,6 qt. sizes with Recipe-Instruction Book. 

Or, ask for your next birthday gift now: a Presto 
Electric Pressure Cooker with detachable Control 
Master. Automatically wonderful! 

V PRESSURE COOKERS BY 

^n^PRESTO‘ 







GOOD LAMP IS yOT HARD TO FIND continued from page 121 


What Mothers Can Tell 
Their Daughters About 
Internal Sanitary Protection 


In the welter of publicity about 
juvenile delinquency and “wild¬ 
ness,” one significant fact is often 
overlooked; more than 90% of to¬ 
day’s teen-agers are responsible, re¬ 
liable young people. 

One reason sociologists give is a 
close relationship in the home. 
Actually, the relationship between 
mother and daughter is usually 
closer, franker, than ever before in 
history. She asks; you answer—and 
when she asks about Tampax* in¬ 
ternal sanitary protection (as she is 
almost bound to do) you treat the 
whole subject in the same relaxed, 
informative way you treat all per- 

How did Tampax come to be? 
More than twenty-five years ago, 
Tampax was invented by a doctor 
for the benefit of all women, mar¬ 
ried or single, active or not. He 
based it on the well-known medical 
principle of internal absorption. 

Why do so many millions of girls 
start with Tampax, and stay with 
Tampax?TampaxIncorporatedhas 
built up an extremely reassuring 
relationship with women during the 
past three decades. Many mothers 
have been using Tampax for years. 
They understand it; they recom¬ 
mend it; they often encourage their 
daughters to learn to use it. 

What does the user gain from 
Tampax? Countless letters from 
Tampax users tell time and again 
of the comfort, security, the poise 
and confidence thatTampax brings. 
Users often say they are apt to for¬ 
get there’s a difference in days of 
the month. 

Within the three Tampax absorb¬ 
ency sizes (Regular, Super, Junior) 
there’s a right protection for every¬ 
one’s needs. In use now all over the 
world, Tampax is makinganaccept- 
ed contribution to modern living. 
Tampax Incorporated, Palmer, Mass. 


A trial sample of Tampax (in plain mapper) 
will be mailed to you on request, together 
with our free booklet on menstruation facts 
and advice. Just send 10b to Department KB, 
Tampax Incorporated, Palmer, Mass. 



The lamps shown on pages 114 to 
121, and the one above, are available 
at all Lord & Taylor stores except 
Manhasset. They may be ordered by 
mail only through Lord & Taylor, 
424 Fifth Avenue, New York 18, or 
in person at any of the following 
branches: Scarsdale, New York: 
Millburn, New Jersey; West Hart¬ 
ford, Connecticut; Bala-Cynwyd, 
Pennsylvania; Garden City, Long 
Island, N.Y.: Washington, D.C. 

Prices listed do not include ship¬ 
ping costs or local tax. 

PAGES 114-115 

Red tole base, #5114. also available 
in black or ivory, 860. Opaque 
parchment shade. #54/4, in red, 
black, white, gold or buttercup. $9. 
Olive-green ceramic base with shade, 
#6904, $35 complete. 

PAGES 116-117 

White china base with shade, #1610/ 
8320, $69.50 complete. 

Copper washed with pewter, straw- 
patterned shade, #1078, $55. 
Opaline glass column, matching 
parchment shade, #4926, also in 
avocado, black, white or champagne, 
$22.50 complete. 

Wrought metal base, #H74, $65; 
opaque parchment shade #54/4, in 
buttercup, white, black or gold; 
$10. 


Wooden baluster, #L12166, $65; 
opaque black parchment shade, 
#54/4, $10. 

PAGES 118-119 

Floor lamp, #L121.58. $115 without 
shade. Striped shade, #9717, in red, 
black, gray or gold, $17. 

Double student lamp, #142, $1.50. 
Three-candle lamp, painted metal 
shade, #38/.596 BT, $30 complete. 
Bamboo-turned lamp table #119, 
853.50 without shade; antique taf¬ 
feta hand-sewn shade, #610/97, $22. 
Japanese porcelain base, #H67. 
$125; shantung shade, #515, $18. 
PAGES 120-121 

Porcelain vase-shape base with shan¬ 
tung shade, #L571, $30 complete. 
Pepper-mill base with straw-pat¬ 
terned shade, #61/430, $60 com¬ 
plete. 

Sheaf-of-wheat base with black 
parchment shade, #6312A, $32.,50 
complete. 

Dark-green metal with glass shade 
and chimney, #4861, $42..50 com¬ 
plete. 

Ceramic weather-vane with shade. 
#6918, $45 complete. 

Decoupage under glass with silk 
shantung shade, #3393, $40 com¬ 
plete. 

Emerald crystal base. #1507, $.59.,50: 
scalloped antique taffeta shade, 
#944/33, $21. ♦ 
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Daisy reets? DollPeets? 



Snowman Feets? Striped Feets? 




We make all kinds of Funny Feetst 


(Bare Feets, too.) 


Children love them. But we really make Nitey Kite® sleepwear for mothers. Because we 
use only the softest, warmest, long-lasting, washable 100^ cottons, all Perryized® for 
shrink resistance. We're scrupulous about seams, snaps, fit, neat cuffs and necks, 
non-skid soles. And Nitey Kites are fun. Children leap into them. Mothers love that. 
♦ Left to right: " Snowman Feets, " Switchabout® sleeper (snaps front or back), boys’ or girls’, 0-4, $3.50. "Bare Feets, ” knit ski pajama, 4-12, $3. 
" Striped Feets ," 4-14, $4. " Daisy Feets ," 4-14, $5. " Doll Feets ," 2-3x, $4; 4-14, $5. (Girls’ styles come with knit tights and flannel tops.) 


NITEY Eg NITE 





















with the Attached coupon 

^ ©SIW© ^ 

toward the purchase of 
^ MAZOLA MARGARINE^ 














MAZOLA MARGARINE 









The corn oil in Mazola Margarine 
has LESS SATURATED FAT 


...than the hydrogenated corn oil used 
in other leading margarines 


Mazola® Corn Oil...best H 

for cutting down saturated £3 

















Look what's happened to PPG fiber glass 


It’s been woven into rich textures, nubby or silken. Into marvelous colors, muted 
or bold. Into patterns, stark and modern or elegantly restrained. And these match¬ 
less PPG Fiber Glass "Masterpieees-in-Glass” are yours in handsome ready-made 
draperies or exquisite decorator fabrics. Practical? Of course—they’re glass! Wash 
in a wink, never need ironing, won’t shrink, sag or stretch; firesafe, too. Their 
beauty is forever. At all fine stores listed opposite. Pittsburgh Plate Glass Company, 
Fiber Glass Division, Pittsburgh 22, Pennsylvania. 


Mher glass 

si ...thefiberglasaforfinerfabrics 


Don't shrivel me... 

Just brush me 
with Kitchen Bouquet 

























Borden touch! 

truly superlative chocolate ice cream appro¬ 
priately named Borden's Dutch Chocolate 
Ice Cream. Taste the difference that’s ex¬ 
clusively Dutch, deliciously Borden's. One 
spoonful and you’ll know how great it is. 

YmmoKmm 


It's different... it’s Dutch... with the 


BORDIlfi 















jeauty aid creations from the company you 
have known and trusted for 30 y ears. - originators of the 
famous STANLEY HOSIES^PARTY PLAN. Demonstrated 
for you and your friends ^he comfort of your own home 
.. . such a pleasant, unhuiried way to shop for yourself 
and the people you wahfTo' please most at Christmas. 
Arrange a Stanley party for your friends soon. 




a Stanley Hostess Party 
where the nicest people meet the nicest things. 

STANLEY HOME PRODUCTS, INC., WESTFIELD, MASS. 



























School Surprise! sweet 

the second grade... fresh as a boy 
Dolly Madison pastries top off any school lunch 
with quick energy for the long afternoon, 
how youngsters love them! Delicious for light 
after-school snacks and for easy 
desserts, too! There’s a finevari- 























RUBBERIZED 


LATEX 
WALL PAINT 


★ COVERS SOLIDLY 

★ DRIES FASTER 



McCRORY’S 

80 th 



















4 out of 5 “doctors” endorse CTJRAD' 


Because it's the only adhesive bandage with TELFA"... the pad that 
won’t hurt when you take it off because it won’t stick to the wound. 


Actually, America’s leading hospitals call Telfa the mercy 
dressing, because it speeds natural healing ... because it 
won’t pull wounds open when removed. And the Curad 
tape is now ventilated to let natural-healing air in ... 
moisture out. (For larger wovmds, you can also buy Telfa 
sterile pads individually, in three convenient sizes.) 











Crewel bedspread, stamped for embroidery on 3 panels of 100% off-white 


Belgian linen. Instructions included. 

Single-bed size . 70" by 110" {cut size) . SIJ99 

Double-bed size . 88" by 110" {cut size) . 1599 

Single-bed sb, 8 P 

Double-bed size . 6.59 


Order from (;ooi) Hoii.skkkki'INg Bulletin Service, 57th St. at 8th Ave., 
New York 19. New York. 



You'll find the 

Lady Pepperell pattern that’s 
perfect for you at any one 
of these fine stores. 










“You mean, even though it’s so much thicker, 
the Pepperell blanket costs the same?' 


“That’s right, ma’m. And thanks to Nap-Guard 
it stays this thick-washing after washing.” 



The blanket on the right is the Peppereil bianket. it’s washing. And Good Housekeeping confirms it! You 

iuxuriousiy thick, wonderfuliy warm, richiy textured. Super can buy a Peppereii blanket for as little as $5.95. The 

Loft and Nap-Guard, Pepperell's exclusive processes, make choice of coiors—and patterns—is wide. And ioveiy. As 

it that way. And keep it that way—washing after you can see for yourseif, at any of the stores opposite; 
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If you can’t keep your family outdoors all winter, better get Guiistan Car pet 


Salt, sand, and melting ice can stain carpet. 
That’s why Guiistan soaks samples of every 
new carpet in a heavy solution of salt—the 
kind of salt that goes on icy streets and gets 
tracked into your house. If the sample shows 
noticeable loss of color or texture—staining, 
fading, fuzzing, matting—you never get a 
chance to buy that carpet. 

Know What You Are Getting 

The salt-solution test is just one of the ways 
Guiistan protects you. Guiistan Carpets are 
constantly subjected to pounding, pulling, 
grinding, and glare; to hard vacuuming and 
repeated cleaning. They must pass laboratory 
tests and the kind of tests your family gives 
carpet...tests for resistance to soil, for easy 
cleanability, for appearance retention. Every 
Guiistan Carpet must pass 12 tests and 13 to 

Another protection, important to you: every 
Guiistan Carpet is permanently mothproofed. 


First Performance Rated* Carpets 

Guiistan has been setting standards for the 
carpet industry for over half a century. Now 
Guiistan is first to give you a clear and honest 
guide to the wearing quality of carpet: the 
Performance Rated label on the back of every 
Guiistan Carpet. It helps you choose your 
carpet wisely, by the way you plan to use it. 

Choose Wisely, Confidently 

There are four Performance Ratings: for 
Heavy Use, Medium-Heavy Use, Standard 
Use, Light Use. Now you can know how your 
carpet will wear before you buy it. Know you 
are getting your money’s worth. 

Price is no longer the only guide to quality. 
For instance, the most expensive Guiistan 
Carpet Performance Rated for Medium- 
Heavy Use is $13.95 per square yard. The least 
costly is $8.95. Choose either, confidently. 

Good Housekeeping Guaranty 

Your Guiistan Carpet has the Good House¬ 


keeping Guaranty Seal, too. This is an extra 
assurance that careful people are checking on 
careful people. 

Most Beautiful Colors, Textures 

Now, which of Gulistan’s 41 styles and 500 
colors will you choose? All you have to wonder 
about is which color and style you like best. 
Guiistan takes care of the wear. Guiistan® 
Carpet, A.&M. Karagheusian, Inc., 295 Fifth 
Avenue, New York 16, N.Y. ®1962. 



Guiistan cares how 
your carpet wears 






Sumptuous for your bed ... and your back 


You’re looking at Sealy’s new Posturepedic 
“Imperial 200” mattress—an experience in 
beautiful, healthful sleeping. It’s pure 
Posturepedic, designed in cooperation with 
leading orthopedic surgeons. Sealy added 


deep, twin layers of billowy Sealyfoam, and 
a lustrous covering of Moonglow satin. 
Such luxury! Imperial 200 mattress and 
matching foundation, $200 the set. Yours 
will be registered in your name. 


SEALY POSTUREPEDIC* 

..the mattress that orthopedic surgeons and sleepy people agree on 







FLOORS: how to wash 
and wax in one step 

Cleaning a kitchen floor can tie up the area well over 
an hour while everything there conies to a standstill. 
You know how the job goes. First, you mop for 10 or 
15 minutes. Then you wait until the floor dries. Next 
you apply self-polishing wax (another 15 minutes or 

Is it any wonder it’s difficult to plan a time when the 
kitchen can be kept free that long? Now, I’m glad to 
herald, help has arrived with a new floor-care product. 
(Write me for brand information.) 

IT DOES TWO JOBS IN ONE 

Unbelievable as it first seemed to me, this special 
product will wash and wax a floor in one operation— 

to my recorded calculations, this dual-duty perform¬ 
ance saves half an hour of closed-ofl kitchen time. 
Happily, the cleaning and polishing agents are com¬ 
bined to work well on all types of washable resilient 
floors, from asphalt to vinyl. This includes linoleum, 
vinyl asbestos, vinyl cork, rubber tile and printed floor 
coverings—light-colored or even white ones. Also, its 

ITS MANNER OF USE 

Before the first use, all old wax and soil should be 
taken up (but ITl go into that later). In subsequent 

yet, use a damp sponge mop to whisk up dust and grit. 
Black streaks and dark scufl marks should also be 
removed. Rub them with fine, dry steel wool. 

to clean an area about 4 feet square. With the sponge 
mop, thoroughly rinsed, mop the floor until the dirt 
is loosened. Finish the area with long, smooth strokes 
in one direction (as in waxing) to leave a thin coat 
of the product on the floor. Rinse the applicator to 
remove soil, wring out and continue. Let the floor dry. 

REMOVING OLD WAX AND SOIL 
To pretreat your floor before the first use of this prod- 

adding y 2 cup each of detergent and ammonia to a 
gallon of hot water. Mop the floor, rinse, and let it dry 
before applying the new floor-care product. ♦ 


LUXURY 

CABINET 

LAVANITY 

at moderate price 



Imagine the luxury o£ a cabinet 
lavatory with a classic top of 
MARBLELITE in your bathroom! 
Gerber’s new Princess Anne Lavan- 
ity combines old world beauty and 
charm of marble, with the most 
practical modem considerations of 
convenience and low price. Actual 
marble forms the basic ingredient 
for the %" thick top ... you have a 
choice of round or oval bowls . . . 
and a choice of white or six charming 
colors to blend with your decorating 
plan. The elegant provincial hard¬ 
wood base cabinet, finished in Satin- 
gold or Fruitwood is available in 
several sizes. Price of the lavatory, 
Marhlelite top and cabinet, is com¬ 
parable to units with laminated tops. 
Your Gerber plumbing contractor 
will provide an estimate, including 
installation, for your bath or powder 

information. 



Plumbing Fixtures 

Gerber Plumbing Fixtures Corp. 
232 N. Clark St., Chicago 1, III. 


Please have my nearest Gerber | 
Plumbing Fixtures dealer send me j 
full information on the Princess j 
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WHIRLPOOL INVENTED THE 



TWO-SPEED_ SURGILATOR 


... the agitator designed to 
make the water do the work! 




RCA WHIRLPOOL WASHERS 


Products of Whirlpool Corp., Benton Harbor, Michigan. Use of trademarks @ and RCA authorized by trademark owner, Radio Corporation of America. 
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WHIRLPOOL INVENTED THIS 


2-SPEED DRYER 


RCA WHIRLPOOL 
... the only dryer that 
lets you "hurry-up” 
heavy loads... change 
the drying speed 
to suit the need! 


/Then women talk. Whirlpool listens! “Our Wi 
“Why can’t we change the drying speed to suit 
hurry-up heavy wash. So Whirlpool invented 
movement and higher drying temperature, to gh 
(But for delicate fabrics, there’s a balmy breeze 
three heats assure a correct drying speed what( 
kind of drying that’s best. McCall’s 
approves it .. . Good Housekeeping 


Us so far ahead of the dryer,” 
eds?” Others wanted a way to 
)-speed dryer—with faster air 
sr drying speed for heavy wash, 
npers your pretties.) Six cycles, 
ir drying need. You choose the 
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'^Why Calvin, you old smartie, 
that sink just sparkles!” 



**Like they say...new AJAX 
gets out stains 
even bleach can’t reach!” 



Ordinary stains are easy to 
remove with a bleaching 
cleanser. But those awful odd¬ 
ball stains—paint, potmarks, 
shoe dye or nail polish-really 
put a cleanser to the test. Even 
liquid bleach right out of the 




Famous bleaching AJAX now has built-in scour-power 
...gets out stains even bleach can’t reach! 
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This is a housewife 
with a brain 


This is a water heater 
with a brain 


This is a famiiy 
with plenty of hot water 


She made sure. She looked for the name "Robertshaw" on 
the water heater control. 

Now the family's new kind of water heater—"a water heater 
with a brain"—automatically and continuously figures out 
how much hot water is needed. It turns the burner from off to 
on and then to HIGH when there's a big demand for hot water, 
and returns it to normal when the peak demand is over. 

Automatical ly, water is heated faster ... not hotter. 

Several reliable manufacturers now offer "water heaters 
with a brain." Only Robertshaw supplies the "brain"—the 


control with automatic shift. 

(New-home buyers are more comfortable when they find 
that same name—Robertshaw—also on the room thermostat 
and furnace control. Automatically, 

"Robertshaw" means reliability and 
lasting quality.) 























By kayak, yak back and jet 


Lowell Thomas has traveled more than five million miles— 
by every known transport—covering news for the CBS 
Radio Network. He’s a legendary figure, but the facts are 
more fabulous than the fables. 

Thomas was the first to broadcast from Lhasa, the for¬ 
bidden city of Tibet, and he was the last Western journalist 
to report from that country before it was occupied by Red 
China. An island in the Arctic and a mountain range near 
the South Pole are named for him. Lowell Thomas is also 


Honorary President of the Explorers Club, a distinction 
conferred on only three other men in history. His book, 
“With Lawrence in Arabia,” is probably the most famous 
of the 47 books that he’s somehow found time to write. 

Lowell Thomas is heard every weekday evening on CBS 
Radio. His nightiy reports are part of the most colorful, 
complete and up-to-the-minute news coverage in all broad¬ 
casting... CBS Radio News, heard exclusively over the 
stations on the opposite page. 

The CBS Radio Network 


Protect your clothes 


In smooth, ever-sparkling 









































CHOCOLATE 


LioAxi/dL 

dietrd^ 

JORWEIGHTCOtHROL 


You never lost it so good 

[New SEGO^, from Pet Milk Company, satisfies your 

taste with a delicious variety of 5 flavors. 1 

A flavor change makes your next SEGO meal something to look forward to. Keeps your diet interesting. 
You'll find Orange SEGO refreshing for breakfest. Banana is smooth and velvety. Vanilla and Chocolate 
delicious as ice cream. Our newest is Chocolate Malt, first soda fountain flavor in liquid diet foods. 
And there's more to enjoy-two ounces more. Ten ounces instead of eight. Therq.^ extra protein 
in this larger serving to help solve a big dieting problem, between meal hunger. Why? Because 
protein helps hold off hunger, so you're less tempted to nibble. 

With delicious flavors, with two extra ounces, with extra protein, SEGO satisfies. Try it soon. 




YOU ^YOUR DIET 


INSTITUTE/BUREAU/ALBERT A. SCHAAL: DIRECTOR 


With this issue, Good Housekeeping begins a major and unparalleled new 
monthly service to its readers. The latest developments in the field of nutri¬ 
tion and health will be reported in a special self-contained section and your 
questions on these subjects will be answered; you will also find recipes that 
offer delicious and satisfying meals to meet the demands of various restricted 
diets. Look for “You and Your Diet” in Good Housekeeping every month. 


NEWS ON THE HEALTH FRONT 


Health and diets are news! To help you keep up to date we will gather items of vitai interest here monthly 


WHO DIETS? Nearly 30,000,000 
Americans, or 1 out of 6, reports 
National Family Opinion. Interesting, 
but not surprising, more women diet 
for appearance than for health; vice 

beat men by a respectable percentage 
in dieting for either reason. 


SPOTLIGHT ON THE CONSUMER: 
The Food and Drug Administration 
and the American Medical Associa¬ 
tion are showing a lively interest in 
nutritional and health claims made 
for foods. The reason? Both organiza- 


not be “shotgun” products, full of 

lessly high dosages of others. Neither, 
however, should they be so “weak” as 
to be useless, says George P. Larrick, 
FDA chief. Proposed regulations 

(Some products today have as many 
as 75 ingredients, most of them use¬ 
less.) Dosages should not be less than 
half or more than twice of FDA’s 
long-established minimum daily re- 

A vast array of products promoted 
as having special health benefits are 
also a current FDA target. The pro- 




CANCER IN ANIMALS'. A number 
of naturally occurring substances, es- 



certain laboratory conditions, reports 
Dr. Robert H. White-Stevens. Recent 
criticism of the use of man-made agri- 

prompted these remarks by the agri¬ 
cultural scientist. For examples. Dr. 
White-Stevens listed iron found in 
many foods, cobalt in all meats and, 
possibly, selenium which is in many 
cereals, vegetables and fruits. (All, of 
course, are completely safe, even es- 

He also charged food faddists are 


barded with information and words 
she may not understand. This, says 
Dr. Philip L. White, chairman of 
AMA’s Committee on Foods and Nu¬ 
trition, imposes on food advertisers a 
“moral responsibility to the consumer.” 


CRACKDOWN ON VITAMINS, 
HEALTH FOODS: Vitamin supple¬ 
ments offered to the consumer should 


ly be delayed by industry protests. 

(Good Housekeeping has long 
been of one mind with FDA in this 
area. See Are We Taking Too Many 
Vitamins? August 1959, and Don’t 
Fall for the Food Fads! April 1960.) 

"‘FDA lists Vitamins A, B-1 (thiamin), 
B-2 (riboflavin), B-6, B-12 (niacin), 
C (ascorbic acid) and D. Minerals are 
calcium, phosphorus, iron, iodine. 


hampering progress of agriculture by 
“deliberately fomenting a wave of 
fear and alarm among the consumers 
of the country.” Attacks on the use of 
chemicals in food production, he ex¬ 
plained, have created an atmosphere 
which made possible legislation that, 
if interpreted literally, could reduce 
progress in farming to a “veritable 
shambles.” Agricultural chemicals are 
tested before release, he said. 
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YOU YOUR DIET 


probability, do just that, if bowls of 
this and that are right there staring 

TIPS ON PEACH MERINGUES 
(see page 212) 

canapes if you weren’t on a 
diet. Cucumber Canapes,* 

out of the way. Then pamper yourself 
with other Munchables. 

On our unrationed list are: Crisp 
Carrot or Celery Sticks, Slivers of 
Green Pepper, any bite-size Raw 
Vegetable. 

Some snackfests you’ll eat by your- 


Stuffed Mushrooms* and Herbed 
Salt for Celery Hearts* 

(Don’t forget, though, that al¬ 
coholic beverages have calor¬ 
ies too—about 120 to 160 
each. If you do indulge, best 
skip your bedtime snack or 
dinner dessert. Or, better 

self. But don’t think you must be a 
hermit dieter. Our snacks let you 
entertain as usual. They’re treats for 
non-dieters too! 

MIDMORNING SNACKS 

Though all our snacks are inter¬ 
changeable for any between-meal situ¬ 
ation, you’ll want to keep midmorning 

between two sheets of wax paper, 

BEDTIME SNACKS 

Yes, you can raid the refrigerator. 
Maybe you’ll finish up those crisp raw 
, vegetable nibblers you crunched on 

1 through the day. But you don’t have 
to stop there. You’ve a planned-into- 

snacking simple. We suggest such easy 
perk-you-ups as these below. Choose 

8-ounce glass Skim Milk and 1 
Graham Cracker 

8-ounce glass Tomato or Vege¬ 
table Juice or 4-ounce glass 
of citrus juice; 2 Saltines; 


up. It could be an 8-ounce glass of 
. skim milk and a saltine, or just a 
glass of tomato juice. Or it can be a 

serts, or any of our drinkable snacks. 
“Recipes for asterisked dishes follow. 

TURKEY-WALDORF SALAD 

2 tablespoons Cottage Cheese 

Soothing Spiced Tea for Two* 

2 Coconut Crisps* 

1 5-ounce can boned turkey, diced 

1 unpared medium apple, diced 

2 tablespoons mayonnaise 

A cup of Coffee and Crisp 

Apple Slices spread with 


2 teaspoons nonfat dry milk 

1 teaspoon lemon juice 

'/s teaspoon grated iemon rind 

Cottage-Cheese Dressing* 

MIDAFTERNOON SNACKS 

There’s an afternoon lull that de¬ 
mands a sit-down snack—or so we 
hope. Whether you are alone or with 

speed, beating egg whites to soft 
peaks, then gradually adding sugar, 
about 1 tablespoon at a time, while ^ 
beating stiff. Fold in almond extract 

lettlcr°°" 

favorite cronies, make it a party. 
Choose one of these. 

SOMETHING QUICK TO FIX 

Sparkling Cooler for One* 

Vanilla Wafers—two for you 

Crisp Apple Rings with Creamy 
Spiced Spread* 

Chocolate Shake* 


savory; toss well with turkey. Serve 
in lettuce cups. Makes 4 servings. 

CHEF’S TUNA SALAD 

Break up 1 6V2- or 7-ourjce can broth- 
or water-packed tuna over 1-quart 
mixed salad greens. Garnish with 2 
hard-cooked eggs, shelled, halved; toss 

CLUB OR COMMITTEE MEETING 

Coffee-Orange Bavarian* 


STRAWBERRY PARFAIT 

Unbaked Alaska* 

Strawberry Freeze* 

FOR A COCKTAIL PARTY 

You couldn’t serve tastier 

Use a tablespoon or two spatulas to 
heap some of the meringue on the 
crumb mixture in each canned peach 
half. Then bake them, on a cookie . 
sheet, until golden; serve them warm. | 

Half fill 4 or 5 parfait glasses with 
Strawberry Freeze, page 213 (1 tray). 
Top each with 1 tablespoon whipped 
\ packaged desserf topping, then fill 
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is Steaming hot. Meanwhile poach 
eggs. Top each tomato slice with a 
poached egg. Blend sour cream, mus¬ 
tard, lemon rind, paprika. Spoon over 
eggs. Makes 6. 

p.s. Serve remaining muffin halves, 
buttered and toasted. 

SOOTHING SPICED TEA FOR TWO 


2 cups water 



2 tea bags 


In saucepan combine water, spices, 

minutes; add tea bags. Remove from 
heat; steep 1 to 2 minutes. Remove 
bags; serve at once. 

COCONUT CRISPS 
3 cups miniature marshmallows 

12 red or green candied cherries, 
quartered 

Into top of double boiler measure 
marshmallows and butter. Heat over 
hot water, stirring occasionally, until 
smooth and blended. Remove from 

they are well coated with marsh- 

ly greased 13" by 9" by 2" pan and, 
with moistened hands, press mixture 
evenly over bottom of pan. Cool. Cut 

cherry bit. Makes 48. 

SPARKLING COOLER FOR ONE 

Drop 1 dietetic, fruit-flavored tablet 
into a 10-ounce glass; stir in 1 cup 
ice-cold water. When tablet is dis¬ 
solved, stir in 1 tablespoon whipped 
packaged dessert topping and serve. 

CRISP APPLE RINGS WITH 
CREAMY SPICED SPREAD 



teaspoon ground cloves 

1 cup whipped packaged dessert topping 

2 or 3 red'Skinned apples 

and dessert topping. Wash, core 
apples; cut into Vi-inch rings; spread 
with spiced spread for “out-of-hand” 


nibbling. Makes 12 to 15 servings. 

CHOCOLATE SHAKE 





In small bowl blend water, vanilla, 
dry milk. Beat with electric mixer 
at high speed until thick — about 3 

Serve at once in two 8-ounce glasses. 

UNBAKED ALASKA 

On a serving plate, in a row, side by 
side, lay 8 ladyRngers. Over lady- 
fingers, unmold one tray of Straw¬ 
berry Freeze (below) in one piece. 

whipped packaged dessert topping. 
Slice, serve at once. Makes 6 servings. 

STRAWBERRY FREEZE 
3/4 cup cold water 
2 tablespoons lemon juice 
3/4 cup nonfat dry milk 

2 tablespoons granulated sugar 

1 10-ounce package frozen sliced 
strawberries, thawed 

Set control of refrigerator at coldest 
setting. In small bowl combine water, 
lemon juice, dry milk, sugar; beat 
with electric mixer at high speed until 
stiff peaks form—4 to 6 minutes; fold 

trays;* cover with foil. Freeze firm — 

3 to 4 hours. Makes 10 to 12 servings. 
*Buy new trays for freezing desserts. 
Otherwise you’ll impair finish of 
regular trays — ice cubes will stick. 

CUCUMBER CANAPES 
V2 cup cream-style cottage cheese 
1 teaspoon bottled French dressing 
1 teaspoon minced onion 
1 tablespoon minced green pepper 
'/e teaspoon salt 


In bowl blend cheese, dressing, onion, 
pepper, Vs teaspoon salt, Tabasco; 

Sprinkle each lightly with salt. Spoon 
mound of cheese mixture onto each; 
garnish with pimento. Makes 20 to 24. 


STUFFED MUSHROOMS 
12 to 16 medium mushrooms 
2 slices Italian salami, minced 
2 tablespoons well-drained mustard 
pickle 

1 teaspoon minced onion 
'/s teaspoon salt 
1 tablespoon mayonnaise 

mince V4 cup stems. In bowl blend 
minced stems, salami, pickle, onion, 
salt, mayonnaise. Use to fill mush- 

hour before serving. Makes 12 to 16. 

HERBED SALT FOR CELERY 
HEARTS 

12 to 16 inside stalks of celery 

1 tablespoon salt 

teaspoon powdered onion 
</2 teaspoon celery salt 
Vz teaspoon paprika 

Wash, then refrigerate celery. Com- 

thyme; pour into an empty salt shaker. 
Use to season the celery. 

INSTEAD-OF-A-SANDWICH 

KABOB 

Spread 1 thin slice boiled ham with 
prepared mustard; roll up securely; 
cut in half crosswise. Onto skewer, 
“thread” a cherry fomafo, ham roll, 
drained canned pineapple chunk; re¬ 
peat. Wrap in foil; refrigerate. Next 
morning, double-wrap kabob in foil; 
wrap some salt; pack in lunchbox. 

WESTERN OMELET FOR FOUR 
6 eggs 

2 tablespoons milk 


1/2 teaspoon salt 
•4 teaspoon pepper 
2 tablespoons salad 



Beat eggs well. Add milk, ham, salt, 
pepper; blend well. In 10" skillet heat 
oil; add onion, green pepper. Cook 
slowly, stirring occasionally, until 

now pour on egg mixture. Cook slowly 
1 minute, or till eggs begin to “set.” 
Then with spatula lift omelet at 
edges, tipping skillet so uncooked-egg 
mixture flows under cooked portion; 
repeat till all egg is cooked. Then 
fold in half; turn onto platter. 
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PPPPPPPPPPPPPPP 

QUESTIONS AND ANSWERS 

ff/ffffffffffffffnfffff 


Tempted to follow your fancy into reducing, health fads? Don’t! They c 


FOR HOSPITAL USE ONLY 


successful in starting a 
program. Is it safe for 
(Mrs. R. B. R.) 




tion as well. This 
which has been 
mall group (40). 


NO PROBLEM 
Help! I need to reduce. My hu 
daughter (lucky ones) don't. I 


ble, nonfreakish (Good Housekeep¬ 
ing style) reducing plan, there’s no 
need for separate menus. Plan your 
meals, basically, around your needs. 

tions, seconds, a dollop of sour cream 

and trimmings on vegetables. Indi¬ 
vidual salad bowls will easily solve the 
problem of more generous amounts 
of dressing for the non-dieters in the 
family. 

At dessert-time, add cookies or 
cake to fruit, or have a bowl of dessert 
topping to dress up pudding. (You 


can have some too, but less.) If you 
try our “nibbler” plan on page 210, 
all the family probably will be de¬ 
lighted to snack right along with you. 
They can have about what they like, 
or more of what you have. Easy? 


THE AMOUNTS THE THING! 
I'm confused. Surely copper and copp( 
salts are poisonous, yet now I’m told ths 


They do need it—copper is 


parts per million (a truly microscopic 
amount) which has proved so effec¬ 
tive in controlling dental decay, is 
perfectly harmless. 


DON’T TRY IT! 

Is it true that liquid vegetable oils, used 
with a very low carbohydrate diet, will 
cause a loss of weight by “destroying” 
body fat? (Mrs. M. P. K.) 


Reliable scientific evidence says “No.” 
This kind of a diet may actually dis- 

resulting stress condition can slow 
down appetite. This, of course, could 
result in weight loss, but it’s a tricky 
business to begin playing about with 


THEY WANT YOUR DOLLARS 
Why should vegetables prepared In a 
special juicer be so much more nutritious 
than regular cooked or raw vegetables? 


They aren’t. Sales campaigns for very 

have attempted to make people be¬ 
lieve vegetables so prepared possess 
magic properties. Don’t be fooled! 
Eat your vegetables the way you 
like them, properly cooked, raw or 

of tomato juice or vegetable-juice 
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On a recent flight to the mainland Al¬ 
bert had been one of Terry-e paeeengers 





















makes steam for colds 
twice as effective 


























Pity the poor curl that doesn’t use Bobbi. She’ll never amount 
to much ... just another one of those 8 hour water curls (here 
today, gone tomorrow). And it won’t help her much to use a 
setting lotion, because what she really needs is lasting body. 
It’s a smart curl that uses Bobbi. She’ll have body for 8 weeks. 
What’s more, Bobbi gives you the look you like. Soft , silky, ^y. 
Holds like a permanent, but refuses to look like one. Easy to 
do. Just pin up as usual—but use Bobbi instead of water or 
setting lotion. Bobbi is perfect for adding body between per- 

curls made with water, but want tha^t look to last. Have a Bobbi. 



BoBbI 
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A special 
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He/w;s (1 uK 4 i\M 




























Look For These 
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only 

Q-Tips” 

cotton 

swabs 

come 

two 



































































-Ply 18-8 Stainless Steel 
"Waterless" Cookware 


the new miracle metal - 

DUKXNEL 'cTO^'wARE 


Delicious Coffee! 


Percolator-Urns 


Automatic 
Coffee Makers 


I 


CHOOSE THESE j^^^HELPERS 
to create 

THE MOST DELICIOUS MEALS... 
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WIN A FREE TRIP TO ICELAND FDR TWO! 


Ask your grocer for FREE entry I 
enter the fabulous Icelondic-Fresher 
brand “Discovery Contest.” It's fun, it's 
easy. Win! See this beautiful, wild, 
peaceful, happy land! 

ICELANDIC & FRESHER BRAND FISH STEAKS 

So fresfi -never any “fishy” odor in package, pan or plate! 


















Schools & Colleges 




























































































HOME STUDY 


“Glamour” Job with 

STENOTYPE 

Modern Machine Shorthand 



The world’s fi 
easiest Shor 

Learn at home — in 
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inBURUNGTONs new 
seamless Super-Support stockings 

















Start the day with our feminine 
paisley in a mixture of warm shades 
of brown. On its own if Indian sum¬ 
mer; later under the coat (see page 
254). Park your car, pay the meter 
and you’re ready to go anywhere, 
confident that you’re wearing the 
look for your busy-round-the- 
airy 
9 to 13, 
requires: 
Simplicity 


THREE 
DRESSES: 
COLOR-KEYED 
TO ONE 
GREAT COAT 
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PRIZE 

COVERAGE 


Simple perfection—that’s our coat, 
the brown this time deepening to 
chocolate. It goes everywhere with 
great composure. So will its wearer. 
Luxuriously soft in Anglo’s 100 per¬ 
cent wool boucle. Sizes 9 to 13, 12 
to 18. Size 14 coat: 2T4 yards of 
54 fabric. Simplicity Printed Pat¬ 
tern -4669. 65 cents. Bag by Mel¬ 
ton. Miss May hat. Gloves by Superb. 





CITY- 

PERFECT: 

TWO-PIECE 

BEAUTY 







PATTERNS 



TAKE 

AN 

EASY LINE 




‘Just give me a minute to press your patch on, Johnny’ 



Bondex Jean Patches go on with a hot iron. Wear like cast iron. Won’t wash or play away. 
Mend knees in jeans and slacks and dungarees. Make ragged elbows and seats respect¬ 
able. Rescue snowsuits and playclothes and other things you love from the rag bag. Help 
canvas chairs and awnings eke out another season. Two hefty Jean Patches just 29(1. 
Denim, twill, corduroy, chino. And lots of colors. (Who planted the tulip on mama’s apron? 
Mama did. She snipped it out of Bondex squares and strips. And just ironed it on.) When¬ 
ever you’re near a notions counter be sure you always ask for Bondex—it’s all ways best. 


f7 (Ipndex® 

% s 
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WHAT DO BABIES DREAM... 

SAFE INSIDE A WEAR-A-BLANKET 

? 

Babies dream soft. Of lambs, and 
Mama, and the nice things they 
touched that day. 

A Wear-a-Blanket is a nice thing 
to touch. It’s soft, and warm, and 
stays that way after it's washed. 
And it's safe. It’s a blanket and a 
sleeper. Even the seams are 
smooth. Going to sleep in it feels so 
good babies usually sleep all night. 
So they can have more dreams. 
Acrilan acrylic goes into most Wear- 
a-Blankets. That means “soft.” 
Insist on the original Wear-a- 
Blanket at infants' departments 
everywhere. 




















and 


Be 

fashion c 
dollar wise, 
make 

a habit! 
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Hair color so natural only her hairdresser knows for sure!' 


On a clear crisp day, in brightest sun¬ 
light, or in the soft glow of a candle, 
she always looks radiant, wonderfully 
natural. Her hair sparkles with life. 
The color young and fresh, as though 
she’s found the secret of making time 
stand still. And in a way she has. It’s 
Miss Clairol, the most beautiful, the 
most effective way to cover gray and to 
liven or brighten fading hair color. 


Keeps hair in wonderful condition— 
soft, lively —because Miss Clairol 
carries the color deep into the hair 
shaft to shine outward, just the way 
natural hair color does. That’s why 
hairdressers everywhere recommend 
Miss Clairol and more women use it 
than all other haircolorings. So quick 
and easy. Try it VJ |SS CLAIRO L‘ 
yourself. Today, hair color ba th « a trade 






Now—new “Spacemaker” width vinyl... seamless as broadloom! 


It seems to push back the walls 1 That’s 
exactly what Congoleum-Nairn’s new 
“Spacemaker” vinyl was designed to do. 

With “Spacemaker” inlaid vinyl, your 
floor is one expanse of beauty. It flows 
wall to wall, seamless as broadloom... 


sweeps room to room in unbroken six- “Spacemaker” vinyl looks like a millipn 

foot widths. It can even curve up the wall —costs only about *105 installed in an aver- 

to replace baseboards, shown here under age 9'xl2'area. Write Congoleum-Nairn for 
kitchen cabinets.This is “coving”—a space- free sample: Dept. ■ 
stretching extra that more than pays for 61, Belgrove Dr., r 
itself in easier cleaning, hjew Saracen Kearny, N.J. 

Saracen'^ —Congoleum>Nairn’s newest vinyl floor 


Congoleum-Nairn' 










